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WHEN THE NEED IS MOST URGENT! 


bearing support. The bow! is dip 


Remarkable achievements were 
accomplished by our Army Medi- 
cal Corps. The “Medics” and the 
hospital ambulances with their 
miniature operating rooms, run- 
ning hot and cold water, and 
many other novel innovations, 
were always there when the need 
was most urgent. 


Now, when quality sausage 
brings almost as good a price as 
choice cuts of meat, the BUFFALO 
Self-Emptying Silent Cutter is per- 
forming a real job, too. They are 
meeting the urgent requirement 
for greater output in shorter time. 


Their fast, smooth and cool cut- 
ting protects protein value, im- 
proves the finished product and 
increases yield. They assure a fine 
textured emulsion, free from lumps 
and sinews. 

With an exclusive machine de 
sign, scientific knife arrangement, 
sanitary fool-proof emptying de- 
vice, and lifetime bowl support 
construction, BUFFALO Self-Emp- 
tying Silent Cutters have a speci- 
ally designed knife and bowl 
drive. Two large radial bearings 
are placed at the extreme ends of 
the heavy knife shaft. High-speed 
alloy bearings located on each 
side of the knife hood complete the 


en by steel sprockets and sil 
chain drive. The bowl drive 

is equipped with three high-speg 
bearings and a thrust : 
The large worm-drive bowl geg 
and pinion run in a grease sealed 
housing. The entire bowl drive 
assembly can be quickly disem 
gaged and the bowl tured by 


hand when it is desirable. Power 
from motor is transmitted to th 


machine by V-belt drive. 
Get the complete facts about this 


modern, reliable and money-sqy 
ing machine by writing for a copy 


of our catalog today. 

















BUFFALO Model 70-B Self-Emptying Silent 
Cutter . . . cuts and empties 800 lbs. of 
meat in 5 to 8 minutes. Other models avail- 
able in 200, 350, 600 and 800 Ibs. capacities. 

















JOHN E. SMITH’S SONS COQ. so Broadway, Buffalo 3, N.!. 





Sales and Service Offices in Principal Cities 
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CURITE 


ST CURE 


A SAFE, FAST CURE 
FOR ALL CURING PURPOSES 


Manutoctured By 


DAN PERKINS CO. 


Memphis, Tennessee 


FOR 
APPETIZING FLAVOR - COLOR- 
MAXIMUM SALES APPEAL - 
AND REDUCED SPOILAGE OF ALL CURED MEATS 
ASK FOR SAMPLE 
AMERICA’S FINEST SEASONINGS 
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Dan Perkin: 


MEMPHIS, TENN. 
America’s Finest Seasonings 
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Meat Processor on the job. Replacing grinder, sig, i-., . 
cutter and mixer—Roto-Cut processes hamburgetBaty into 
20-30 seconds; pork sausage in 15-30 seem ooi4,, 
and frankfurters in 3-6 minutes—does 3 of 


ping q 
in one. 

ading p 
The Roto-Cut draw-cut action cuts meats cem..;, .. 








with no metal-to-metal contact. No grinding, 
crushing of the tissues which store flavor 
Dry and fresh sausage, hamburger and all 
luncheon meats processed the Roto-Cut way 
more appetizing appearance that attracts ¢ 
Their finer flavor builds a steadily increasing * 
of repeat sales. 


worl 
ite now 
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ause Roto-Cut does the work of 3 machines in 

ocessing most meats, product handling is reduced. 

pices, curing material, ice or ice water may be fed 

Poht into the batch. The building up of undue heat 

mp avoided. All this assures a product with better 
ping qualities. 


ading packers state that Roto-Cut soon pays for 
insavings. It’s a production machine that does 
ore work—and does it faster with less manpower. 
now for full information and a list of satisfied 


. = 
S'HE GLOBE COMPANY 


000 S. PRINCETON AVENUE CHICAGO 9, ILLINOIS 


CKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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rom Stratosphere Battlegrounds 
to Your Plant... 


New, Sensationally Hard 





Aluminum Alloy for 





Wear-Ever Equipment! 








WEAR-EVER 
From the same laboratory that 








to ey| created extra strong aluminum 
travemarx} alloys for America’s warplanes 
a06.u5 Pat ore 





comes this new, tough aluminum 
alloy for Wear-Ever equipment. It’s harder 
than any ever before practical, and is being 
used in everything from the smallest Wear- 
Ever items to steam jacketed kettles. 


NEW-LOOKING OVER THE YEARS 


This new alloy offers amazing resistance to 
denting, gouging and scratching. You'll like 
the way Wear-Ever products, made from it, 
retain their shape indefinitely . . . while the 
Smoothard finished surface keeps them 
smooth as new for years. 











OTHER ADVANTAGES 

Every Wear-Ever piece is designed for easier, 
better processing. This includes generously 
rounded corners for quick, thorough clean- 
ing, sturdy finger-fitting handles for safe 
handling, plus extreme toughness and re- 
sistance to corrosion for even higher stand- 


ards of cleanliness. 


WRITE TODAY 


Plan now to use Wear-Ever equipment— 
made from the new, sensationally hard alu- 
minum alloy. Write for complete information 
today to The Aluminum Cooking Utensil 
Company, 411 Wear-Ever Building, New 
Kensington, Pa. 





Made of the metal that cooks best... easy to clean 
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Today’s modern, automatic 
refrigeration equipment 
assures better products, 
saves labor, time, and 
shrinkage, and permits 
your meats to reach the 


market in perfect condition. 


packing industry. 








Photo—Courtes y The Vilter Mfg. Company, Milwaukee, Wisconsin 


B.F.M. SEASONINGS ARE AS MODERN AS 


“Jodays Automatic Refrigeration Equipment / 





Would you go back to grandpa's methods of 
ice refrigeration? 


No doubt you'd turn a “cold shoulder” to any- 
one silly enough to suggest it! 


Yet, when it comes to seasoning the meats they 
sell, many packers are using old-fashioned, 
antiquated methods that are as obsolete as 
ice refrigeration. 


Give your sausage and meat specialties a 
chance. Start them on their way to market with 
better color, better flavor, better sales-appeal 
+. by using B. F. M. SEASONINGS! 





) [room MATERIALS | 


Modern refrigeration insures you against spoil- 
age losses. B. F. M. SEASONINGS assure you 
of better flavor, greater sales and constant 
consumer-acceptance of your brand. 


ORDER A TRIAL DRUM OF 


MODERN B.F.M. SEASONING... Nou { 





In grandfather’s 
time, ice refrigera- 
tion was considered a 
real boon’ to the meat- 
























Watch your sausages sell themselves 


in Armour’s Natural Beef Round Casings 


Ring Bologna in Armour’s Natural Beef 
Round Casings has real sales-appeal in a 
dealer’s case. It looks so plump, so well- 
filled, so appetizing, any shopper can tell 
at a glance that here is bologna at its 
flavorful finest. 

Careful grading and inspection for uni- 
form size, shape and texture, freedom from 


impurities, and fine quality, help you attain 


sausages with that same inviting appearance 
time after time. 

Prove to yourself that Armour’s Natural 
Casings are a wise choice for sausage with 
eye-appeal, taste-appeal, sales-appeal. 

Your nearest Armour Branch or Plant 
will give you the utmost assistance in pro- 
viding you with these fine, natural casings 


within the limits of the available supply. 





ARMOUR and Company 
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Thirty-two Months 
of Meat Rationing 
Ended November 23 


LL rationing of meats and fats and 
oils ended at midnight on Novem- 
ber 23. The program was instituted on 
March 29, 1943. The announcement was 
made by Secretary of Agriculture Clin- 
ton Anderson who said that Admin- 
istrator Chester Bowles of the Office of 
Price Administration concurred. 
Well-informed Washington sources 
reported earlier in the week that OPA, 
which has been convinced for some time 
that rationing should be terminated, 
had placed the matter before President 
Truman with a recommendation that 
distribution be freed unless government 
commitments would be endangered. 


In announcing the end of rationing, 
Secretary Anderson said that the meat 
supply during December should allow 
civilians to eat at an annual rate of 165 
lbs. per capita. This consumption rate 
will be possible after military needs are 
met and the diversion of 300,000,000 Ibs. 
of meat weekly for shipment to allies 
and liberated countries, and 4,000,000 
lbs. for commercial export. 


Anderson said that it would have been 
desirable to retain rationing of fats and 
oils for some time because of the short- 
age of these products. 

“However, to continue rationing of 
fats and oils after cessation of meat 
rationing,” he said, “would require a 
completely new rationing system, in- 
volving the re-registration of more than 
500,000 industrial and _ institutional 
users.” 

The secretary said that while the De- 
cember fats and oils supply will be close 
to the prewar consumption level, dur- 
ing the first six months of 1946 it will 
be nearly 10 per cent lower than the 
prewar rate. 

According to Secretary Anderson, the 
civilian meat supply during January, 
February and March will be at the an- 
nual rate of 155 lbs. per capita. The 
November meat supply allowed an aver- 
age consumption (annual basis) of 145 
lbs. per person. He indicated that there 
will be a substantial increase in meat 
allocation to UNRRA provided Congress 
votes funds. 


The secretary predicted that civilian 
meat supplies during the second and 
third quarters of 1946 will be smaller 
than in the first three months, largely 
because of the seasonal decline in pro- 
duction. He estimated the civilian sup- 
ply for April, May and June at 142 Ibs. 
per capita, and for July, August and 
September at 140 lbs. By the last three 
months of the year, he said, the meat 
supply should amount to 160 Ibs. 








Government Wants More Meat But 
Lags in Adjusting Prices on Cost Basis 








HE problem of filling the govern- 

ment’s requirements of 575,000,000 
lbs. of meat for export shipment during 
the fourth quarter of the year is prov- 
ing to be a very troublesome one and 
representatives of both large and small 
beef slaughterers met in Washington 
this week to discuss it with the Secre- 
tary of Agriculture and later with the 
Office of Price Administration. 


The secretary is reported to have told 
the group that the government is firmly 
resolved to fulfill its pledge to hungry 
Europe that 575,000,000 lbs. of meat will 
be supplied. He stated that the govern- 
ment’s meat requirements are not being 
met and directed packer representatives 
and government agencies to get to- 
gether and solve the problems that 
stand in the way. 


Hint Pork Set-Aside 


Official dissatisfaction with packers’ 
meat deliveries has become increasingly 
apparent in recent weeks and there have 
been strong hints that a pork set-aside 
order might be issued to obtain meat 
for government purchase. Some observ- 
ers believe that reinstatement of the 
set-aside on pork may be accompanied 
by the restoration of quotas on non- 
federally inspected slaughterers. 


At midweek the Chicago meat mer- 
chandising section, Production and Mar- 
keting Administration, issued Important 
Notice G-97, declaring that the Com- 
modity Credit Corporation will consider 
all offerings of frozen quartered carcass 
beef (all grades); frozen boneless car- 
cass beef of Commercial, Utility and 
Canner and Cutter grades; frozen veal 
sides of Utility or better grade; frozen 
telescoped lamb and mutton of Utility 
or better grade; frozen dressed hog 
sides from 213-lb. down carcasses; 
frozen dressed sow sides; frozen pork 
loins, hams and shoulder cuts; frozen 
manufacturing boneless pork; cured 
Wiltshire sides; cured square cut and 
seedless bellies; cured hams and cured 
shoulder cuts. The offerings will be con- 
sidered for delivery not later than De- 
cember 31. 


The notice said that industry coopera- 
tion is solicited in view of the urgent 
need for immediate delivery of these 
products. 


The Administrator of WFO 75.2 (set- 
aside) has notified beef slaughterers 
that not less than 75 per cent of their 
required total weekly deliveries shall be 
delivered to the CCC, in accordance with 
specifications of that agency governing 


frozen carcass or frozen boneless beef. 

This order is effective as to slaughter 
for the week ending November 24, and 
for all subsequent periods. The prod- 
uct, under the terms of the order, must 
be delivered during the week following 
the week of slaughter. 


The 75 per cent applies to total de- 
liveries of the various grades under the 
order, instead of 75 per cent of each 
grade. 

In a meeting with OPA officials this 
week packer representatives protested 
against the prices, shrinkage and pack- 
aging allowances being paid them by 
the government for CCC export beef. 

They pointed out that the set-aside 
order in itself is a severe burden on 
those affected by it, in that in the post- 
war competition for trade they are 
severely handicapped, not only in gain- 
ing new trade but also in retaining trade 
which they have endeavored to hold dur- 
ing the war period. The part of the in- 
dustry affected by the set-aside order 
feels that this is a severe enough obliga- 
tion to carry, but that they should not 
be expected, in addition, to deliver this 
product to government agencies at a 
lesser realization than they could re- 
ceive through their normal civilian out- 
lets. 


Several Changes Urged 


The group suggested that the follow- 
ing changes in the price structure are 
necessary. 

1: The beef advisory committee of 
OPA recommended that sufficient ad- 
justments be made in the government 
prices on Commercial, Utility, and Can- 
ner and Cutter grades to compensate for 
the differences in realizations between 
domestic sales and sales to CCC. Only 
part of the requested relief has been 
made to the industry. There still exists 
a discrepancy on Commercial grade of 
76c per cwt., Utility, 78c per cwt., and 
Canner and Cutter grade, 46c per cwt. 

2: The grades requested by CCC are 
those customarily used by the industry 
for processing. Since purchases are 
made in carcass form, processing pick- 
up, which would otherwise be received, 
is denied on this product. Therefore, 
further price adjustment in addition to 
that listed above should be given to com- 
pensate for the loss in processing mar- 
gin on product purchased by govern- 
ment agencies. OPA is aware of the 
fact that a preferential subsidy is given 
to slaughterers who have no processing 

(Continued on page 21.) 
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"Ds revolving smokehouse is a 
multi-story house with natural air 
circulation (or modified forced air 
circulation) in which is installed a 
mechanism for moving the product ver- 
tically through the house so that all 
pieces of meat are exposed to similar 
temperature, humidity and smoke den- 
sity conditions. 

In general, the mechanism consists 
of a pair of endless chains moving over 
sprockets on each side of the house. 
Uniformly-spaced horizontal cross bars 
are attached to these chains and the 
meat is hung on the cross bars. The 
chains are kept in motion during load- 
ing, smoking and unloading. Power is 
supplied directly from a small electric 
motor. 

Revolving smokehouses used for sau- 
sage processing differ slightly from 
ham and bacon houses. A single chain 
assembly is employed which runs over 
a large sprocket at the bottom of the 
house. Product is hung on cages in- 
stead of crossbars. Sausage houses are 
made in nine to 15 or higher cage 
capacity. 

Figure 1 shows a revolving smoke- 
house installed recently in one southern 
packer’s plant. There are several fea- 
tures of this house which should be of 
interest to the packer. 


Different Heat Arrangement 


In earlier revolving smokehouses the 
heating coils and smoke generating 
equipment were located at the bottom 
of the house and the smoke-air mixture 
was circulated in the same manner as 
in other smokehouses of the conven- 
tional type. A different arrangement is 
employed in the house illustrated here. 

As shown in the cross-section, the 
heating coils are located in a chamber 
at the top of the house. The smoke- 
house is divided into two parts by a 
vertical galvanized iron curtain running 
from the smoke chamber at the top to 
the sprocket assembly near the bottom 
of the house. This bisection of the 
house channels the heated smoke as it 
comes from the chamber at the top 
down the left side of the house (as 
shown on the drawing) and up the right 
half of the structure. 

The heated air-smoke mixture is im- 
pelled through this cycle by a fan 
mounted at the entrance of the smoke 
chamber. Note the rounded corner past 
which the smoke and air are forced at 
the ‘top of the house. 

The damper at the top of the struc- 
ture is not employed to provide draft, 
as it is in most conventional type 
houses, but is opened during the drying 


Page 10 


\ mokehouses and 


Revolving smokehouse is designed to expose all product to 
similar temperature, humidity and smoke density conditions 
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ARTICLE IV. 

















WELL ADAPTED TO USE WITH CONVEYOR ARRANGEMENT 






Illustrations show part of conveyor line over which cured product moves to the revolving 
smokehouse in the Richmond, Va., plant of Kingan & Co. After washing, branding and 
stockinetting, the meat is hung from the hooks on the overhead chain and transported 
smokehouse loading door. 
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hase of the smoking process. During 
much of the smoking period the air- 
smoke mixture is recirculated and the 
damper is kept closed. 

In a somewhat similar house of this 
same type, baffling is employed in the 
smoke chamber to insure uniform heat- 
ing of the air-smoke mixture passing 
through the heating coils. 

The revolving smokehouse is partic- 
ularly suitable for plants in which the 
cured product comes from the cellars 
and is soaked and washed on the base- 
ment level. Conveyor arrangements can 
be set up to transport the cured cuts 
through washing, branding and stock- 
jnetting operations and deliver them to 
the loading doors. 


One Setup Described 


One setup of this type is illustrated, 
in part, on page 10. In this instance 
an overhead chain is employed to trans- 
port the meat to the smokehouse after 
it has been carried on a conveyor belt 
through the washing, branding and 
stockinetting operations. At the new 
plant of Frye & Co. in Seattle, Wash., 
a continuation of the washing and 
branding conveyors carries the meats 
along the front of the three revolving 
smokehouses and from it the product 
is transferred to the smokehouse cross- 
bars. 

The crossbars of finished product 
can be unloaded at any floor level; in 
the house shown in Figure 1 unloading 
is done on the second floor and product 
is hung on trees immediately for move- 
ment by rail to the smoked meat hang- 
ing room. 

Because the revolving smokehouse 
can be unloaded at a different floor from 
the loading level, it will serve as an 
elevator as well as a processing unit. 
Through its use in this manner, it is 
often pointed out, the packer can save 
the cost of installing and operating an 
elevator to handle his smoked meats and 
can eliminate some of his trucking ex- 
pense. 

A smaller, portable rotating smoke- 
house employs somewhat the same prin- 
ciple as the revolving smokehouse since 
it is designed to expose the product uni- 
formly to smoke and temperature con- 
ditions in different parts of the house. 
In the rotating smokehouse the product 
is hung on a circular assembly and is 
rotated in a horizontal plane through 
the house. 


FIG. 1: SECTION OF HOUSE 


This drawing illustrates the construction 
of a revolving smokehouse installed re- 
cently. Note the fan and heating coils at 
the top of the house and the galvanized 
iron curtain which bisects the product 
smoking area. Vertical lines running over 
the sprockets are the chains which carry 
the crossbars from which meat is hung. 
Smoke generating equipment is housed in 
the sub-basement while product is loaded 
at the basement level and unloaded on the 
second floor. The portion of the house con- 
taming product is approximately three 
stories high, but the meat will travel many 
times that distance during smoking period. 
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Selection, Operation and 
Maintenance of Dehairer 


By PACKER SUPERINTENDENT 
ARTICLE Il. 


ing machines were described in 

an earlier article in THE Na- 
TIONAL PROVISIONER. This second in- 
stallment deals with the operation and 
maintenance of such equipment. In 
describing the operation of the de- 
hairing machine we will assume that 
the machine is a new one, or has been 
maintained in A-1 condition. 


The dehairing machine has not yet 
been built that will do a good job on a 
hog which has not been properly scalded. 
Therefore, it is highly important that 
the hog be prepared correctly before it 
enters the machine. If the hog is under- 
scalded and has raw spots on it, the 
dehairer cannot remove the hair; if 
the hog is too hot or burned, the scrap- 
ers will cut and mutilate the hog in 
proportion to the extent of over-scald- 
ing. 


Check Dehairer Before Start 


When the hog is properly scalded it 
should be placed on the feed-in conveyor 
with the legs pointing toward the side 
of the machine on which the scraper 
belts are located, in order to avoid 
breaking the legs. The water in the hot 
water box should be heated to 138 to 
140 degs. F., with the temperature 
under thermostatic control. The pumps 
are started so that there is a good flow 
of water in the machine. 


The dehairer should always be started 
up with the pumps running and every- 


D ine mec types of hog dehair- 
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thing tested, before scalding begins. It 
is particularly important to start the 
water flowing over the scraper belts if 
the machine has been shut down for 
several days since the scraper belts 
dry out and stiffen when they are not 
in regular use. In this condition, they 
will damage the hogs by cutting the 
shanks until they have softened up. 


If hogs come through the machine 
well scraped in every respect, except 
for scurf in the flanks and arm pits, 
this is evidence that something is 
wrong with the hot water supply in the 
machine. 


If hogs continue to be cut or nicked, 
even when the belts are softened up, 
look for a belt scraper that is loose or 
a scraper blade that is not properly 
attached to its belt. 


If the machine is equipped with a 
discharge control door, the first man on 
the gambreling tables should be charged 
with operating the door and holding 
the hogs back when time permits, or 
when they show they need a little longer 
scraping. If the hog is properly scalded, 
and the machine is operated as outlined 
here, the hogs should come out of the 
machine so well dehaired and free of 
scurf and toenails that only a minimum 
amount of after shaving should be nec- 
essary. : 

One plant which has very good facil- 
ities for scalding hogs and which has 
a two-way dehairing machine that is 
kept in the best condition at all times, 





kills up to 400 hogs per hour with 
four shavers between the dehairer and 
the inspector. This concern does not ge 
resin depilation in any manner, This 
shows what can be done with prope 
attention to all the details. 

The successful operation of the 
dehairer depends on the maintenang 
man, regardless of type or make of 
the machine. The way to have a goog 
maintenance man is to leave it up to the 
same employe all the time so that he 
can become familiar with the machine 
and will know what was done last Week, 
or yesterday, and what will be don 
today. 

Machinery of all types needs regy. 
lar oiling and the outside shaft begp. 
ings, sprocket bearings and chains o 
dehairers are no exception. There igs g 
shaft bearing (babbitt) in every U-by 
or grate bar, but these run in water 
and do not require oiling. 


Of most importance is the upkeep 
of the elements which do the scraping, 
Each day, as soon as killing is finished 
and the machine has been washed down, 
the maintenance man should go into 
the dehairer and make his inspection of 
the belt scrapers. He should inspect for 
belts that are broken or too weak to 
be of further service as scrapers and 
for loose belts or scraper blades. Some- 
times a scraper belt bolt falls out, or 
loosens enough to allow the belt to 
shift. It will then strike the U-bar or 
grate, dulling the scraper blade and 
possibly cutting the hogs on account of 
the incorrect angle at which it hits. 

Scraper blades should have a smooth, 
sharp scraping edge (not a knife edge). 
Ordinarily, the belt will wear out before 
the scraper blade has become very 
dull; if the blade is discarded with the 
belt, no sharpening is required. On the 
other hand, if the blades are saved and 
mounted on new belts, as many opers- 
tors do, then the blade should be ground 
before remounting it on a new belt. 
Scrapers blades, clips and rivets are 
worth about 75c per set of three, the 
number used on one belt, and this runs 
into quite an item when volume is large. 
Small operators usually throw the 
blades away with the belts because they 
use so few that it would not pay to have 
employes work them over. 


Replace Scrapers Immediately 


Belt scrapers should always be re 
placed as soon as they have lost their 
usefulness. This is where the mainte 
nance man employs experience to guid 
him. 

Many maintenance men advocale 
moving the weak belts from the e& 
trance to the discharge end of the 
machine, and favor putting new belt 
in the entrance end. The reason for 
this practice is that most of the & 
hairing is done in the first 6 to 8 ft-a 
the machine and the rest of the scrap 
ers only act as polishers. 

Right here is the place for a fe 
remarks on the testing of differen! 
makes and kinds of belt scrapers. Sue 

(Continued on page 26) 
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Meat Board Finishes (J. S. Beef Stocks Larger than Pork 


Army and Navy Meat 


Educational Program 


HE National Live Stock and Meat 

Board, cooperating with the Office 
of the Army Quartermaster General, 
the Office of the Surgeon General and 
the Veterans Administration, has just 
concluded a series of meat lecture- 
demonstrations which were attended by 
personnel from more than 100 Army 
and veterans’ hospitals. 

The purpose of these programs was 
to instruct hospital personnel in the 
proper handling, preparation and serv- 
ing of meat so that it can be utilized to 
the best possible advantage in building 
appetizing and nutritious meals. Those 
receiving the instruction included mess 
officers, dietitians, meat cutters and 
cooks. The subject matter presented 
covered problems involving meat from 
the time it arrives at the commissary 
until it is cooked and served. 

This activity marks the completion 
of the extensive emergency program of 
meat education for the armed forces 
which has been conducted by the Board 
since February, 1941. It was launched 
at the request of the Army Quarter- 
master General to assist in training 
mess sergeants and cooks to do a more 
eficient job in handling and utilizing 
meat. 


Thousand Talks Yearly 


Working with the personnel who were 
responsible for handling, preparing and 
serving of food in the Army and Navy, 
the Board’s representatives conducted 
a total of 4,663 meat lecture-demonstra- 
tions in four and a half years. These 
were conducted at 437 camps, bases and 
stations and were attended by 363,421 
officers and men. The subjects covered 
included Army and Navy methods of 
cutting meat, grades and classes of 
dressed meat, methods of meat cookery, 
handling of frozen meat, carving and 
serving meat, meat conservation, the 
nutritive value of meat, use of meat ex- 
tenders and leftovers, care and use of 
meat tools, refrigeration, sanitation, etc. 

In addition to conducting lectures and 
demonstrations, the Board’s representa- 
tives trained scores of Army and Navy 
men as meat specialists. In turn these 
specialists trained additional thousands 
of mess personnel. 


One of the important phases of the 
service, according to the Board, was 
the distribution of meat literature to 
supplement the instruction—meat man- 
uals, handbooks, meat lecture charts, 
ete. Nearly one and a third million 
copies of the Board’s various publica- 
tions have been distributed to more 
than 1,100 camps, air bases and naval 
stations throughout the United States 
alone, and the armed forces have re- 
printed a number of these publications 
as technical manuals. 

With reference to this educational 
meat program, R. C. Pollock, general 
Manager of the Board, said: “The ac- 


Holdings at Year-End Inventory Time 


EAR-END inventory time found 

packers with their stocks of pork 
at the lowest level in history and, for 
the first time on record, smaller than 
their holdings of beef. The U. S. cold 
storage report for November 1 showed 
that pork inventories declined 46,500,- 
000 lbs. during October, a somewhat 
smaller decrease than in October last 
year but larger than the seasonal aver- 
age loss for the period. 


Packers also reduced their beef stocks 
by 20,500,000 lbs. during October; while 
this paralleled a decline in October, 
1944, beef inventories ordinarily in- 
crease during the month. 


Lard Holdings Down 


Holdings of other meats on November 
1 were about 5,500,000 lbs. larger than 
a month earlier. Packers also reduced 
their stocks of lard and rendered pork 
fat during October by about 9,000,000 
Ibs.; lard inventories normally decline 
during this period. 

Total meat holdings of 438,287,000 
lbs. on November 1 were about 61,500,- 
000 Ibs. smaller than on October 1 and 
below the level of November 1, 1944, 
and the five-year average for that date. 
However, total meat stocks were by no 
means the smallest on record for the 
date since in 1935, 1937, 1938, 1939 and 
1940 inventories were either below or 


only slightly above the 400,000,000-lb. 
level. 

Inventories of all classes of pork— 
frozen, D.S. in cure and cured and 
other pork in cure, cured or smoked— 
were reduced during October. Reduc- 
tion in stocks of other meats and meat 
products was confined to sausage and 
sausage room products while frozen 
lamb, mutton and veal, canned meats 
and all edible offal showed gains for the 
period. 

In connection with the storage stocks 
report, the U. S. Department of Agri- 
culture announced that public ware- 
house freezer occupancy moved from 
82 to 84 per cent of occupancy during 
October. This was contrary to the nor- 
mal trend and was due in part to use of 
a large amount of freezer space for 
earcass beef. Cooler occupancy moved 
from 67 to 66 per cent in October. 


The USDA said that the storage out- 
look indicates that large storage states, 
such as New York, Illinois, and Califor- 
nia, have considerable quantities of un- 
occupied freezer space. Present indica- 
tions are that the peak load for freezers 
will not exceed 85 per cent. Cooler oc- 
cupancy has turned downward and will 
probably continue so until March or 
April 1, 1946, with the prospect of being 
lower at that time than at any time 
during the war years. 











U. S. COLD STORAGE STOCKS ON NOVEMBER 1 
Nov. 1, Oct. 1, Nov. 1, Nov. 1, 5-yr. 
Commodity 1945 1945 1944 av. 1940-44 
Thousands of pounds 
BEEF : 
Dt bhttdedtpitertidtaneennednses socaae 166,777 189,629 - 115,049 90,672 
In cure, cured and smoked............... 2,517 10,187 12,070 12,677 
BS NEE ca beeceesncecccsscdsacewe- ova 179,204 199,816 127,119 103,349 
PORK 
Dt. ttptnitadbdeedndtemseneseaceanaedt 68,431 90,193 117,742 86,293 
Dry salt in cure and cured..... a 15,348 26,720 46,901 63,062 
Other in cure, cured & smoked....... . 80,756 94,091 132,172 153,179 
SERRE Se er eer ate 164,535 11,004 296,815 302,534 
OTHER MEATS AND MEAT PRODUCTS 
Sausage and sausage room products........ 23.627 28,917 14,718 matt 
Frozen lamb and mutton.................. 13,297 9,177 17,882 13,517 
DOGO TEES cccctncceserccccsccceceesccees 10,091 9,110 7,002 eee 
Canned meats and meat products.......... 20,589 17,853 24,495 nae 
BE GEER GP cccccccsceccvcccsesccccese 26,854 23,864 39,768 66,390 
Total other meats and meat products.... 94,458 88,921 103,865 79,907 
TOTAL ALL MBEATS"'..............-- 438,287 499,741 527,799 485,790 
LARD AND RENDERED PORK FAT 
EAGER cccccsccdcesccesdssevcveseccccs .. 48,532 57,001 ‘ pan 
RenGered pot fat. .cccccccccccccssccsccese 1,322 1,997 118,072 146,675 
Total .nccccccsccccccsccccsccccscesocess 49,854 58,998 ma 
HIDES & PELTS........ccccccscesescceecese 85,061 80,272 19,568 
Current figures not entirely comparable with the five-year average. 








complishment of the livestock and meat 
industry in producing record-breaking 
supplies of meat was one of the out- 
standing contributions to the war ef- 
fort. As the representative of this in- 
dustry, the Board is grateful for the 
opportunity of assisting the armed 
forces in the efficient utilization of 
these meat supplies. It was the only 
food organization with the facilities 
available for carrying on such a tre- 
mendous undertaking.” 
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WFO 111 RELAXED 


Under War Food Order 111, which 
regulates the use of food storage facili- 
ties, the U. S. Department of Agricul- 
ture has suspended indefinitely all pro- 
visions restricting cooler storage of 
sterile canned meats and some other 
foods. 


All other provisions of the order re- 
main in effect until further notice, the 
department said. 
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NEW MUSIC QUIZ SHOW 
IN SUCCESSFUL PREVIEW 


When Pavelka Bros. Co., Cleveland, 
began a new musical quiz show recently, 
the company gave a preview of the 
show and invited representatives of the 
press and radio. The firm received very 
favorable comment on the party in an 
article by the radio columnist of a 
Cleveland newspaper, who wrote that 
“such shindigs are specially pleasing 
when the sponsor is the manufacturer 
or distributor of fine foods. 

“When the sponsor makes sausage 
meats—well, brother, there you have 
something. You look at the sausage 
meats, of which there are 49 varieties, 
remark on the beauties of each, and 
then fill yourself up to the ears with a 
big helping of everything on the table. 
That is what happened when Henry 
Loesch of Pavelka Bros. gave a preview 
of his new radio show, Beat the Boys. 

“It was great fun, this business of 
monitoring a show while reaching for 
great slabs of bologna, baked ham and 
other first-class delicacies,” the column- 
ist wrote. 

The progam will be heard daily ex- 
cept Saturday and Sunday at 1:15 p.m. 
over Station WHK. It stars Earl Rohlf 
at the piano, Dick O’Heren, tenor solo- 
ist, and Eleanor Hanson as master of 
ceremonies. 




























HOUSEWIVES PREFER TO 
DINE OUT MORE OFTEN 





Seventy per cent of a representative 
7 group of 500 midwestern housewives 
7 want to dine out more often in the 


future, according to a recent survey 
made in Indianapolis and surrounding 
rural districts for Restaurant Manage- 
ment Magazine. However, only 37 per 
cent said they expected to patronize 
restaurants more often, while 51 per 
cent said they and their families will 
dine out to the same extent they have 
in the past, and 12 per cent less often. 

One of the facts brought out is that 
36 per cent of the housewives order 
meat, preferably steak, when dining 
out. This was in reply to the question, 
“What dish do you order most at 
restaurants?” The survey also showed 
that 26 per cent of the families dine 
out several times weekly. 
















SELLING PLANS DISCUSSED 











Postwar selling plans to expand, re- 
open territory and put on new men 
were discussed by St. Louis Independent 
Packing Co. officials meeting in Pitts- 
burgh recently. Those attending from 
the St. Louis home office were H. E. 
Madsen, president; F. P. Foster, plant 
sales manager; F. W. Gage, provision 
department manager; R. M. Pinkerton, 
credit manager, and W. C. Wright, 
margarine department manager. Others 
present included M. W. Winkle, New 
York territory representative; C. F. 
Helgans, Syracuse, and W. R. Hommel, 
Pittsburgh district manager. 





OPE $ 
“CUT THE 
COTSWORTH.... 


Uy Linduers Pork Sausage 
you would ateal, nemember 
Little Pigs’ are 

sure to agueal™ 

Pity poor Cotsworth, from 

our cose files he’s infa- 

mous Lindner Lover No. 

873. As you can‘see that 

unique Lindner flavor 

even affected Cotty’s be- 

havior. So don’t demand 

the brand this way if you 

want to stey out of the 

clink, toke o lesson from 

Cotty who didn’t think. 


b Look fon the Uh. hos! 
ind 





THE ‘CASE OF THE MISSING LINKS 


Judging from this recent Lindner Packing 

& Provision Co. ad, the pork shortage is 

getting more serious. All newspaper ad- 

vertisements of this Denver, Colo., firm are 
in same light vein as the one above. 
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MEAT BOARD'S 1946 
RECIPE BOOK READY 
FOR CHRISTMAS USE 


UST OFF the press and ready for 

distribution to the meat trade is the 
National Live Stock and Meat Board’s 
new meat cook book titled, “My Best 
Meat Recipes.” This is the Board’s an- 
nual meat recipe book for 1946 and, as 
with books of previous years, it is being 
offered to the meat trade, in quantity, 
at cost of production. The purchaser’s 
firm name and other desired promotion 
copy may be printed on the front cover. 

In offering this first postwar recipe 
book, the Board points out that compe- 
tition among foods is going to be far 
keener than it has been in the past and 
that this book is designed to help keep 
meat out in front as a leading food. It 
feels that meat concerns, in increasing 
numbers, will want to take advantage 
of this service. The book is brought out 
at this time because it can be used to 
especial advantage by the meat trade as 
a Christmas gift to customers. 

Designed to fit the homemaker’s post- 
war needs, the new 1946 meat recipe 
book is appropriately _ illustrated 
throughout its 40 pages, and features 
the very latest in recipes for meat 
dishes of wide variety and other 
information on meat. It includes 75 
tested recipes for all cuts of beef, veal, 
pork, lamb and the variety meats, and 
in addition, a section on pastries and 
quick breads which gives opportunity 
to play up the use of lard as a shorten- 
ing. There are charts showing the 
wholesale and retail cuts of all meats, 
an easy lesson on cooking meat by all 
the standard methods and an explana- 
tion of the food value of meat. As an 
unusual feature the book contains an 
interesting “meat” quiz game. 

For complete information concerning 
the book and a sample copy, write the 
National Live Stock and Meat Board, 
407 S. Dearborn st., Chicago 5. 


PACKER MARKETS MEAT BALLS 


The Butler Packing Co., Seattle, 
whose slogan is, “Originators of home 
cooking in a can,” is back on the mar- 
ket with limited supplies of its Den- 
nison’s meat balls with gravy. 
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VITAL POINTS INSURE A BETTER 
THESE “Se ppopucT AND BIGGER PROFIT 


. Dependable 

. Gives uninterrupted production 

. Increases yield of sliced bacon 
Speedy 

. Simple to operate 

. Perfectly designed and constructed 
. Absolutely safe 

. Improves saleability of product 

. Increases profits 


OKONHOALwNn 


Comme 


THE ANGO BACON PRESS was THESE PROVEN QUALITIES ty 


at $50 


THE ALLBRIGHT-NELL CO. 7 


5323 S. WESTERN BLVD., CHICAGO 9, ILLINOIS 
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‘up and down the MEAT TRAIL 








Personalities and Events 
if the Week 


@ The Kinston Packing Co., recently in- 
corporated at Kinston, N. C., with a 
capital of $250,000, will build one of the 
jargest and most scientific meat pack- 
ing plants in North Carolina. The first 
$50,000 of stock has been subscribed by 
Leo H. Harvey, Dr. Floyd Wooten, Les- 
te Grady, G. M. Swicegood and Dr. 
4, L. Hyatt. Design and construction 
is being handled by the Southern Pack- 
ing Co. of Raleigh. The new unit will 
have a weekly capacity of 125 hogs and 
500 cattle. Stock will consist of $250,- 
000 preferred and $5,050 in common 
shares. 

@ Plans are being made for the annual 
dinner dance of the Chicago Meat Pack- 
ers and Wholesalers Association to be 
held December 8 in the grand ballroom 
of the Stevens hotel. Max Rothschild is 
chairman of the entertainment commit- 














tee, assisted by Max H. Oppenheimer 
and George Hust. The association’s 
president is John Marhoefer. 

Dr. William I. Harber, formerly a 
research chemist for Swift & Company, 
has joined the staff of Bjorksten Lab- 
oratories as senior organic chemist. 
®@ The Hide & Leather Association of 
Chicago is holding its annual banquet 
and election of officers on Friday eve- 
ning, November 30, in the Michigan 
Room of the Edgewater Beach hotel. 
The cocktail hour starts at 6:00 p.m., 
with dinner served promptly at 7:00 
p.m., followed by the usual fine floor 
show. Reservations may be made 
through Geo. H. Elliott, chairman of 
the entertainment committee. 

@ A permit has been issued to Seigal 
Meat Co., 4100 Ardmore ave., South 
Gate, Calif., for alterations to the pack- 
ing plant costing $2,500. 

® Stanley Spencer, general manager of 
the Maurer-Neuer Corp., was recently 
elected president of the Chamber of 
Commerce of Arkansas City, Kans. 

® The Connecticut Meat and Provision 
Co., Wallingford, has been capitalized 
at $50,000 by Frank B. Kowalczyk, 
Stanley J. Golec and Anthony Kurzab. 
© A new automatic fire sprinkler sys- 
tem is being installed at the plant of 
the California Rendering Co., Los An- 
geles, by the Barnard Engineering Co., 
at a cost of $15,900. 

© A strong demand for both commer- 
cial locker plants and home freezer cab- 
mets was predicted by George A. Filin- 
ger, head of the horticulture department 
of Kansas State College, Manhattan, in 
4 recent address at the first annual in- 
dustry-agriculture conference there. 

® Park Dougherty, vice president, Geo. 


A. Hormel & Co., Austin}. Minn., has 
announced the appointment of Carson 
J. Morris as advertising manager for 
all divisions of the company. 


@ A packing plant that will place ap- 
proximately $4,000,000 a year in the 
hands of livestock raisers of the terri- 
tory is to be erected in Longview, Tex., 
according to Leo Butter, chairman of 
the industrial committee of the Long- 
view chamber of commerce. The plant 
will be built by J. D. Shaw, of Tyler, a 
veteran in the meat packing business, 
who is expected to call for bids for con- 
struction of the $500,000 project imme- 
diately. Plans are being drawn by 
Henschien, Evards and Crombie, Chi- 
cago, for two main buildings and cov- 
ered livestock pens. A warehouse now 
located on the property will be con- 
verted. The capacity of the plant will 
be 1,000 hogs and 500 head of cattle 
per week. 


@® A general wage increase for em- 
ployes of the meat packing industry in 
Quebec, 8.8 per cent for men and 7.2 
per cent for women, has been agreed to 
by officials of nine companies in the prov- 
ince, Romeo Mathieu, organizer of the 
Packinghouse Butchers and Allied Food 
Workers Union, A. F. of L., announced 
recently. The workers will also receive 
pay for six holidays each year and will 
be given overtime pay on all work over 
48 hours a week. 


® Richard W. Reschlein, 62, a salesman 
for the Milwaukee, Wis., branch of Ar- 
mour and Company for 15 years before 
he retired in 1940, died recently. Be- 
fore joining the Armour firm he had 





START NEW COMPANY 


C. E. Riedel and R. H. Boerger, who re- 
cently started the Oak Crest Packing Co. 
at Eagle Lake, Tex., are shown above. Both 
partners have had many years of practical 
packinghouse experience. The Oak Crest 
company will kill about 200 cattle and 100 
hogs weekly and will produce sausage and 
fresh and cured meats. 
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operated a meat market for several 
years. 

® Vigorous objection has been voiced 
by wholesale meat dealers in St. John, 
N. B., and surrounding territory to the 
sale of the city market building by the 
St. John city council to a chain store 
firm, and indications are that a court 
injunction will be applied for to prevent 
consummation of the sale if the council 
does not reverse its action. The market 
has been the base for meat wholesale 
operations in St. John for more than 60 
years. Wholesalers and producers reg- 
ularly bring their dressed carcasses into 
the market from as far away as 60 
miles. It is the sales, refrigeration and 
office base for many wholesalers. 

@ William Argue was recently placed in 
charge of the refinery division of Swift 
& Company, Chicago, succeeding Nicho- 
las Schick, 47-year 
man, now retired 
on pension. A na- 
tive Californian, 
Argue joined the 
Swift organization 
at its refinery at 
Los Angeles. in 
1928. In 1931 he 
was sent to Toron- 
to, Canada, as gen- 
eral foreman in 
charge of hard fat, 
gas plant and re- 
finery. Six years 
later he was sent to 
Chicago as assist- 
ant to Schick in the 
refinery division. His present promo- 
tion places him in charge of the division 
having jurisdiction over all lard and 
oil refining, shortening manufacture, 
hard fat, margarine, industrial oils, soy- 
bean mills and peanut butter manufac- 
ture. 

@® The Wald, Baram Co., Boston whole- 
sale dealers in beef and provisions, has 
been awarded a certificate of merit by 
the Office of the Quartermaster General 
for its outstanding performance in sup- 
plying perishable foods to the armed 
forces. 

@ J. W. Christian, D. K. Sanders and 
Hugo Wesin were elected vice presi- 
dents and directors of the Cudahy Pack- 
ing Co., November 16. All three have 
been associated with the Cudahy com- 
pany for a number of years and are na- 
tionally known in the packing industry. 
@ The Salter Meat Packing Co., Ver- 
non, Calif., has been issued a permit for 
construction of a packing plant at 4350 
Alcoa ave. costing $40,000. 

® William Lange, 79, Cincinnati, O. re- 
tired wholesale meat dealer, who had 
been in business 39 years prior to re- 
tirement 15 years ago, died recently. 

@ Leon Bosch, Evanston, Ill. associate 
director of the food rationing division 
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of the OPA, has been appointed deputy 
administrator of the rationing depart- 
ment. Bosch joined OPA in November 
1942 and helped develop the meat ra- 
tioning program. He became chief of 
the meat rationing branch of the food 
rationing division in 1944 and this year 
was made associate director of that di- 
vision. He was formerly a member of 
the faculty of the School of Business at 
Northwestern University and served as 
business consultant for a number of 
years. He was sales research and train- 
ing director for Oscar Mayer & Co., 
Chicago, from 1940 to 1942. 


@ Crown City Ice Co., Altadena, Calif., 
has let contract for the construction of 
a frozen meat and food locker building. 


@ Detroit meat plants are again able to 
operate on a normal basis following the 
settlement of a strike by employes of 
four of the city’s rendering plants. 
During the strike the renderers were 
unable to handle the offal and fats 
which they normally process for pack- 
ers and retailers. 


@ Four New York retail meat dealers 
and a wholesaler have lost their right 
to deal in rationed foods for various 
periods, from 20 days to the duration 
of rationing, for violations of OPA ra- 
tioning regulations. 

@ The career of Philip Danforth Ar- 
mour, who as a New York farm boy 
followed the gold rush to California in 





Brig. Gen. J. E. Barzynski 
to Retire on December 31 











After completing 44 years of service 
with the U. S. Army, Brig. Gen. J. E. 
Barzynski, Commanding General of the 
Chicago Quarter- 
master Depot, will 
retire from the 
Army, effective De- 
cember 31, 1945. 
General Barzynski 
has served his coun- 
try well and faith- 
fully and his final 
tour of duty is a 
fitting climax to his 
career. 

He graduated 
from West Point in 
1905 and served in 
the infantry until 
his transfer to the 
Quartermaster 
Corps in 1920. In 1940 he was appointed 
Assistant to the Quartermaster General 
and the next year he was placed in com- 
mand of the Chicago Quartermaster 
Depot. 

Under his leadership, the many mis- 
sions of the depot grew to sizable in- 
stallations — the QMC Subsistence Re- 
search and Development Laboratory, 
the Sub-Storage Base at Sparta, Wis., 
the Edmonton Depot in Canada and the 
Subsistence and Veterinary Schools. His 
cooperation with public enterprise has 
won him the confidence of government 
and industry leaders with which the de- 
pot has had business relations. 


BRIG. GEN. 
BARZYNSKI 


Page 18 








Pair, 


’ 


nn" 


AUSTRALIAN CANNED MEAT FOR AMERICAN TROOPS 


Scene in Australian meat plant showing cans being filled and weighed with lunch meat 

(a special pork and beef mixture) for American troops in the Southwest Pacific, accord. 

ing to caption accompanying this picture by the British Combine. During the war, 23 

Australian plants turned out American style meat products hitherto unknown in Aus 
tralia, such as chili con carne and vienna sausage. 





the 50’s, later settling in the Middle 
West and founding Armour and Com- 
pany, is made the basis of some current 
sales promotion by the National Bank 
of Commerce, Seattle, Wash. 

® Gold buttons for 50 years’ service 
were recently presented to Gus Korf 
and Adam Boehm, employes of Carstens 
Packing Co., Tacoma, Wash., and 25 
year silver buttons were given to 16 
Carstens employes. 

@ Hiram G. Bower, 55, manager of the 
Wilson & Co. plant in Dallas, Tex., since 
1930, died November 15 after a long ill- 
ness. Before going to Dallas, Bower 
was employed in the Wilson plant at 
Kansas City. 

@ A. L. Morris, Kansas City, who for 
many years was associated with the 
Cudahy Packing Co. before forming the 
M & M Boneless Meat Co. several years 
ago, has taken over the property of the 
Leavenworth Packing Co., Leavenworth, 
Kans. The new firm, known as the Mor- 
ris Packing Co., is conducting a general 
slaughtering and meat packing business 
with beef as the principal product. 


®@ All obstacles to completion and oper- 
ation of a slaughterhouse and meat 
packing plant at Beckley, W. Va., in the 
Harper road section beyond the city lim- 
its, were removed when the city council 
voted recently to drop action on motion 
of Councilman W. C. Mullins. 


@ Fred L. Finke, pre-veterinary medi- 
cine student at Texas A. & M. college, 
has been named winner of the annual 
Swift & Company college essay contest, 
it was announced recently by Dean R. P. 
Marsteller of the School of Veterinary 
Medicine. His essay was titled, “How 
Packing Plants Distribute Their Prod- 


ucts.” Finke will leave December 1 fora 
two-week trip to Chicago as a prize, 
where he will take’ a market study 
course and visit the livestock show. 

@® The remodeling of a slaughterhouse 
at Whitehall, Wis., purchased last spring 
by the Badger Packing Co. of Eau 
Claire from Norman Foss, is expected 
to be completed by December 30. The 
plant is being equipped with modern 
slaughtering machinery and will em- 
ploy 40 men when in full operation. 

@ Plans have been completed for the 
erection of a 1,000-locker meat and food 
locker plant at Canoga Park, Calif., by 
William K. Cochran. 

@ R. C. Dewey, manager of the manv- 
facturing division of Kroger Grocery & 
Baking Co., was commended recently 
for the plant’s safety record. The com- 
pany’s meat processing plant in Cin- 
cinnati had only one lost-time accident 
in a total of 20,639 man-hours worked 
by its 21 employes. 

@ A. C. Hurd of San Fernando, Calif, 
has announced the sale of the San Fer- 
nando Locker Service, a refrigerated 
plant for meat and general food stor- 
age at 550 South Maclay st., San Fer- 
nando, to Hulen Brothers. 


@ An office and factory building for the 
All-American Meat and Bone Cutter Co. 
will be erected on West 98th st., Los 
Angeles, by the Ted R. Cooper Co., Ine. 
The one-story brick building will be 240 
by 120 ft. in area. 

®@ Sigmund Gutfreund, 81, a meat packer 
in New York for many years, died No 
vember 16 while on his way to Miami 
where he was to spend his annual vaca- 
tion. Until his retirement two years 
ago, he was head of Gutfreund’s Olym 
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when you think of energy... 


OU PROBABLY KNOW that more 
Vin read the “funnies” than any- 
thing else in the paper. People relish a 
touch of good humor in advertising, too. 

This year’s dextrose advertising takes 
advantage of this. Millions of men and 
women smile at Old King Cole. They 


... think of dextrose sugar 


remember that dextrose sugar is food 
energy in its simplest form. In fact, 8 out 
of 10 people have already learned that 
important fact through the educational 
advertising of dextrose. 

CORN PRODUCTS SALES COMPANY 
17 Battery Place New York 4, N. Y. 





CERELOSE « dextrose 
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pia Market, which distributed meats to 
social centers throughout the country. 
Gutfreund was born in Bohemia, came 
to this country at the age of 15 and 
went to work for the World Beef Co., 
later organizing his own biisiness. Mr. 
Gutfreund is survived by his widow and 
two sons. 


@ W. H. Moore, tax department, Wilson 
& Co., Chicago, was a New York visitor 
last week. 


@ Equipped with 330 lockers and facili- 
ties for quick freezing meat and foods, 
a frozen food locker plant was opened 
at Claremont, Calif., last month by 
Wolfe & Co. 


@ John Kearney, St. Paul, Minn., was 
recently appointed sales manager of the 
Charles Sucher Packing Co., Dayton, O. 
@® Max Loewenstein, Detroit, who is 
well known in the meat packing indus- 
try, has entered the poultry business 
with the purchase of the L. Loewenstein 
Co., said to be Detroit’s oldest poultry 
house. Loewenstein has served as chair- 
man of the meat packers’ group of the 
food industry committee, as a represen- 
tative of the meat packers on the War 
Manpower Commission, and is a past 
president of the Michigan Institute of 
Meat Packers and Sausage Manufac- 
turers. 

@ Justice A. J. Conner, U. S. District 
Court at Concord, N. H., recently re- 
fused to issue an injunction sought by 
the OPA against the Granite State 
Packing Co. of Manchester, charged 
with violating price ceilings in the cost 


of live cattle last May. Judge Conner 
said that the court must take notice of 
changed conditions in the cattle market 
and the fact that, with the end of the 
war, Army requirements have been less- 
ened. 


@ Eugene L. Yanke, 65, employe of 
Wilson & Co., Chicago, for 30 years, 
died November 20 in Chicago following 
a heart attack. During much of his serv- 
ice with the Wilson company he was 
confidential clerk to Thomas E. Wilspn. 
He is survived by his widow, a son, 
Eugene W., and a daughter, Mrs. John 
J. Fuerst. 


@ The U. S. Department of Agriculture 
has certified two more meat packing 
plants as eligible to receive the 
Achievement “A” Award, the Rath 
Packing Co., Waterloo, Ia., and the Bos- 
ton Sausage and Provision Co., Boston. 
A “Star” award, for a second year of 
exceptional achievement in the field of 
food processing, has been granted the 
Wilson & Co. plant located in Albert 
Lea, Minn. 


@ A. R. McCartan, 51, well known in 
meat packing circles, died November 20 
at his Beverly Hills, Calif., home, fol- 
lowing several weeks’ illness. McCartan 
began his career in the meat packing 
industry with Cudahy Packing Co. at 
Sioux City, Iowa. For several years he 
was also connected with Cudahy Broth- 
ers Co., Cudahy, Wis., and later was 
associated with Wilson & Co., Chicago, 
remaining with the latter concern until 
his retirement. 
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This record even AMAZED US 


Recently, we had occasion to check—and imagine our surprise 
to find that 90% of all Expellers we’ve ever made are still 
in use. Of the missing 10% no doubt some were destroyed 
by fires or lost in overseas shipments. This record means 
that even after 44 years of manufacturing Expellers, we still 
don’t know their life expectancy. 


Such lasting usability is the reason Expellers seldom are 
scrapped—replace a few worn parts and the machine is in 


excellent condition. 


Expellers have to be rugged to deliver their pressures and 
to stand up under the power transmission strain. If you 
want economical, efficient, long-life pressing equipment, 
write today for further details about Anderson Expellers. 


THE V. D. ANDERSON COMPANY 


1935 West 96th Street 


Cleveland 2, Ohio 








President of Packing Firm 
Writes Industry Theme Song 











The meat packing industry may now 
claim a theme song of its own in “Vie. 
tory Barbecue,” the words and music 
of which were written by Charles W, 
Sucher, president of the Chas. Sucher 
Packing Co., Dayton, O. The song igs 
being used by the firm in a goodwill] 
campaign in its territory, and Sucher 
officials report that it has proved to be 
“a unique, attention-getting and inex. 
pensive method.” The song was intro. 
duced recently to a crowd of 10,000 per. 
sons attending an outdoor band concert 
in Dayton. The music is written in the 
key of F and is easy to sing. 


The Sucher company is offering the 
ballad to others in the industry at a 
nominal cost, suggesting they distrib- 
ute it through their retailers to consum- 
ers, as well as to musical units in the 
community, as a goodwill advertise. 
ment. The firm’s name and any desired 
promotional material may be imprinted 
on the back of the song sheet along with 
trademarks or other designs. 


The chorus of the song is directed to 
the butcher, asking him to have plenty 
of meat on hand when the boys come 
home from the war, 


“ 
. 


. » Then we will call in every one 
Give them roast beef on a bun 
And we'll celebrate our Victory 
Barbecue.” 
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Meat Export Shipments 
(Continued from page 9.) 


facilities. Under the set-aside order, 
processing slaughterers are denied any 
processing pick-up on that product 
which they deliver to the government 
and some adjustment should be made 
on this basis. 

8: OPA should change its transporta- 
tion allowanee to outside freezers to 
cover transportation charges irrespec- 
tive of distance from slaughter plant 
to freezer instead of the 15-mile mini- 
mum now in effect. 


4: OPA should allow the same freezer 
charge and mark-up for freezing at all 
locations and not different charges at 
outside freezers, as are allowed under 
the present regulations. 

5: In increasing the wrapping charge 
on beef from 15c to 30c, OPA at the 
same time reduced the wrapping allow- 
ance on veal from 50c to 30c. Because 
of the lighter weight of the veal, this 
represents a distinct loss and expense 
and the allowance should be restored to 
50c immediately. 

6: In view of the prospect of pur- 
chases of these grades of beef in bone- 
less form, an allowance should be made 
for freezer shrink on boneless product. 
This shrink will run approximately 1% 
per cent. Therefore, an allowance of 35c 
per cwt. should be granted where out-of- 
freezer weights are used. 

7: In establishing prices for boneless 
beef about to be prepared for CCC, OPA 
should make these prices high enough 
to reflect the same net realizations to 


the slaughterer as he would receive in 


civilian sales. 


Protest Ceiling Prices 


Meat industry representatives said 
that if the federally inspected plants are 
to carry the burden of this set-aside 
order, they should not do so at realiza- 
tions less than they would otherwise 
receive. The group said that the changes 
recommended would only bring realiza- 
tions on government purchases to near 
the same level which might be received 
through civilian sales. 

It is understood that in many cases 
packers are making a written protest 
against present ceiling prices and allow- 
ances in connection ‘with each shipment 
of beef to the CCC to lay the basis for 
later recovery in the Court of Claims. 
CCC is accepting offerings of beef with 
an escalator clause in the contract, pro- 
vided the form of the clause is accept- 
able to the government solicitor. 

Packers told the Department of Agri- 
culture and the OPA that there are a 
number of reasons why they are having 
difficulty in supplying the government 
with the meat it wants. Shortage of 
labor in meat plants and freezers has 
been a factor, and a tight situation in 
freezer space is causing trouble. Short- 
age of materials necessary for overseas 
packing is another item holding back 
the program, and finally, internal trans- 
portation is playing a part in prevent- 


ing the program from functioning on 
schedule. 





CUDAHY TO GIVE $100,000 
IN BONUSES TO VETERANS 


Cudahy Brothers Co., Cudahy, Wis., 
recently became one of the nation’s first 
industrial firms to put into effect a plan 
to reward its returning servicemen and 
women with substantial bonuses, total- 
ing approximately $100,000. 

Under the plan, all employes who 
served at the plant for 30 working days 
prior to enlistment or induction, and 
who return to the firm’s employ within 
the time prescribed by the Selective 
Service preferential re-employment act, 
will receive $100 cash or the equivalent 
in Victory bonds. They must, however, 
remain with the company 60 calendar 


days after returning to the payroll. 


Twenty employes have already been 
rewarded, according to firm officials. 
The bonus applies to employes who en- 
tered the armed forces after August 15, 
1940, and prior to August 15, 1945. 
There are 681 men and women eligible 
to return to the company under the 
bonus plan. 


Financial grants to the dependents 


or beneficiaries of the 23 former eni-. 


ployes who lost their lives,in service 
will also be made by the company. The 
beneficiary of single men who died in 
service will receive $1,000, while the 
beneficiary of a married man will be 
awarded $2,000, plus $500 for each liv- 
ing child. 
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A CONTINUOUS, CLOSED LARD PROCESSING UNIT 
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High-speed lard processing with the Votator 
enables many a lard maker to meet his pro- 
duction.requirements in less than the work- 
ing week, so that he is free for other tasks in 
the plant a good part of the time. 

The model shown here turns out 3000 to 
4000 pounds per hour in floor space measur- 
ing only 3'2” by 5’6"! It combines industry’s 
most efficient chilling method with the rest 
of lard processing in one synchronized, closed 
operation, subject to absolute mechanical 
control throughout—assures uniformly 
white, smooth, creamy lard quality. 

Write to The Girdler Corporation, Dept. 
NP5-3, Votator Division, Louisville 1, Ky. 
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LINK-BELT Beef Viscera Inspection TABLES 
Assure Efficient, Low-Cost Handling 
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@ The Link-Belt continuous apron-type eonveyor table 
assures maximum efficiency in this operation. It has been 
carefully designed so as to prevent long carcasses from 
touching any stationary part of the unit during the 
evisceration. 

All frames are of hot-dipped galvanized steel. An en- 
closed sterilizing chamber is provided at the take-up end 
for continuous sterilization of the conveying medium. 
Smooth operation, long life and low maintenance are 
assured. Link-Belt tables are individually driven through 
herringbone speed reducers and P.ILV. Gear variable 
speed transmissions. By the mere turn of the handle on 
the P.ILV. Gear, the rate of speed of the table can be 
varied as desired. Synchronization of the speed of the 
dressing and viscera conveyors is assured and the usual 
cumbersome line shafting eliminated. 


LINK-BELT COMPANY v0.17 


Chicago 8, Indianapolis 6, Philadelphia 40, Atlanta, Dallas 1, Minneapolis 5, 
San Francisco 24, Los Angeles 33, Seattle 4, Toronto 8. Offices, Factory 
Branch Stores and Distributors in Principal Cities. 


Link-Belt products include Overhead Pusher Conveyors, 
Chains & Sprockets of all types, Boning and Hog 


Ce . 
Cutting Conveyors, as well as Conveyors and Elevators &y @ . 
of the Apron, Belt, Bucket, Chain, Flight, Continuous- =\py instal] 
Flow and Screw types for handling edible and inedible A F “th 
products . . . Coal and Ashes Handling Equipment .. . Qa wit 


Automatic Coal Stokers . . . Vibrating, Liquid, Re- becam 
volving, Sewage and Water-Intake Screens Car 


Spotters—Portable and Stationary types . . . Portable were 
Car Icers . . . Ice Crushers and Slingers . . . Spray , 
Nozzles . . . Babbitted,’ Ball and Roller Bearings— ! 


Speed Reducers, Variable Speed Changers, Elevator 


Buckets, Silent Chain Drives, Roller Chain Drives, PREPARATION EQUIPMENT . . . POWER TRANSMISSION MACHINERY 
Hangers . . . Collars . . . Clutches. . . Gears... 


, where 
Pulleys . . . Base Plates . . . Shafting . .. etc. corrod 
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REFRIGERATION In the Meat Pant 
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HOW CUDAHY SOLVED 
COOLING AND VAPOR 
PROBLEM AT OMAHA 


EAT packing plants are constant- 

ly faced with a trio of problems 
which must be successfully overcome if 
efficient operation is to be achieved. 
They are cooling, heating and ventila- 
tion. When engineers of the Cudahy 
Packing Co., Omaha, Neb., where a new 
sausage manufacturing unit was erected 
shortly before the war, found this three- 
pronged enigma confronting them, they 
realized the magnitude of their task. 
But, working in collaboration with en- 
gineers of the Trane Co., the solutions 
were provided one by one. The manner 
of accomplishment is of more than 
passing interest. 

In the processing departments, where 
it is necessary to control the tempera- 
ture of liquids in large tanks by heating 
or chilling, pipe coils were being used 
but none too effectively. Each time the 
pipes required cleaning or when minor 
leaks needed repairs, the entire process 
had to be shut down. Thus, the task 
was to find a means of preventing shut- 
downs by reducing cleaning require- 





EXCHANGER BIG HELP 


Shell and tube heat exchangers are now 

used throughout Cudahy Omaha plant for 

Process work, effecting marked savings in 
cleaning time. 


ments to a minimum and at the same 
time overcome the leak problem. 


‘Shell and tube heat exchangers pro- 
vided the answer. With this equipment 
installed, cleaning without interfering 
with the piping or draining the tank 
became possible. Duplicate exchangers 
were erected so the process could pro- 
ceed without interruption of any kind. 
A further advantage was gained by 
using special metals for those processes 
where the liquid being handled seriously 
corrodes ordinary coils. 


Pictured on this page is one of the 


The National Provisioner—November 24, 








EXPELLING VAPORS FROM VAT CLEANING ROOM 


Installation of ventilators on roof of vat cleaning and sterilizing room at Omaha plant of 
Cudahy Packing Co. resulted in vapor-free operations throughout year. 


shell and tube exchangers in use at the 
Cudahy Omaha plant. Low temperature 
brine is supplied under automatic con- 
trol and circulates within the shell of 
the unit. The water to be chilled flows 
through the brass tubes of the core and 
is delivered at uniform temperatures. 
With this problem out of the way, 
the engineers next turned their atten- 
tion to the vat cleaning and sterilizing 
room where equipment is cleaned with 
hot water and high pressure steam. 
During winter months, work in this de- 
partment was hampered when large 
quantities of vapor from the cleaning 
process would collect and create a heavy 
fog. This condition could be rectified 
only by providing constant and rapid 


air changes in the space. This was done 
by installing ventilators on the flat roof 
over these rooms, as the accompanying 
photograph shows. Now vapor is quick- 
ly and effectively exhausted, and vat 
cleaning and sterilizing operations are 
performed on schedule. 


BRINE CORROSION 


A major cause of corrosion from re- 
frigerating brines is due to atoms of 
hydrogen combining on the surface of 
the metal to form molecules of the gas 
which escapes as bubbles. This action 
is largely a function of the acidity or 
alkalinity of the brine. 





METHOD OF COMPUTING AMMONIA WEIGHT AND WASTE 


The quantity of anhydrous ammonia 
needed in a compression plant may be 
estimated by assuming the whole space 
of the condenser to be filled with am- 
monia vapor at 165 lbs. pressure, the 
ammonia expansion pipes to be filled 
with ammonia vapor at 20 lbs. pressure, 
and allowing besides 25 lbs. of liquid 
ammonia for every cubic foot of liquid 
receiver capacity. The following table, 
derived from the average of a number 
of commercial installations and ap- 
proved by the Calcium Chloride Asso- 
ciation, gives the weight of anhydrous 
ammonia required for the compression 
side of refrigerating plants: 


18 lbs.; 1% in. pipe, 20 lbs., and 2 in. 
pipe, 25 lbs. 

The ammonia in a refrigerating sys- 
tem diminishes in time as a result of 
leakage. The quantity of ammonia 
wasted depends almost entirely upon 
the care exercised, and may reach 200 
lbs. per year in a plant of 25 ton ca- 
pacity, although 50 to 100 lbs. is gen- 
erally considered as an unavoidable 
waste for a plant of that size. 

An insufficiency of ammonia will be 
shown by fluctuating pressure, varia- 
tion in temperature of the discharge 
pipe and by irregular action of the 
compressor valves, showing that the 





Tons of refrigeration............... 5 10 
Ammmeia, WRGS..ccccescctcccsevccvceces 110 150 


20 40 100 200 300 500 
230 300 440 620 840 1,215 





The anhydrous ammonia _ required 
per 100 running feet of pipe on the ex- 
pansion side for direct expansion and 
brine cooling coils is approximately as 
follows: 1 in. pipe, 14 lbs.; 1% in. pipe, 


1945 


supply of ammgnia varies. A rattling 
noise at the expansion valve shows pas- 
sage of vapor along with the liquid 
ammonia and -indicates a deficiency of 
ammonia in the receiver or system. 
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Truckers Must Adhere to Regulations 
Issued by Department of Agriculture 








HE American Trucking Associa- 
tion has been advised by the De- 
partment of Agriculture that there will 
be strict supervision of federal meat in- 
spection under regulations which were 
published by the War Food Administra- 
tion. The department pointed out that 
violators are liable to penalties of up to 
$10,000 fine and two years’ imprison- 
ment. 
Regulations originally listed as WFA, 
subchapter B-Meat Inspection Regula- 


tions, are now to be known as Federal 
Meat Inspection Regulations. According 
to the department, this regulation has 
apparently been violated unwittingly by 
some motor carriers either because of 
lack of knowledge or because of person- 
nel changes in traffic departments. 

The ATA has outlined salient fea- 
tures of the rules as they apply to inter- 
state carriers as follows: 

On a shipment of any article derived 
wholly or in part from cattle, sheep, 
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PLASTIC APRONS! 


WATER-PROOF, ALKALI-PROOF, 
STAIN-PROOF, ACID-RESISTANT, 
OIL-RESISTANT 






Just wipe off with 
a damp cloth 


Basco-TEX Genuine Plastic Coated 
Aprons provide today’s maximum in 
clothing protection. They are built forlong 
life and utmost wearing comfort. They 
are available in 4 sizes and 4 colors. 





per dozen pair 


Leggings, Hip Length Full Length Sleeves 





All Prices F.O.B. Chicago. Furnish 
best priority. Minimum order 1 dozen 





Will Not Crack or Peel 


No Laundering 









PRICES — SIZES — COLORS 
ra... 8.40 per doz. ee oan Built for Maximum Wear. 
a: ania 30 x36.... 7.65 per dox. Strong Reinforced Eyelets and 
Val keanin Meoses | 90040.... 00:96 on in Adjustable Tape Ties. 


$11.90 per dozen pair $7.15 per dozen pair 
HEAVY DOUBLE-COATED CONSULT US FOR 
BLACK MAROON NEOPRENE . Ae 
27 x 36....$ 8.40 per doz. | 27 x 36....$10.61 per doz. shower curtains, partitions, 
30x36.... 9.78 per doz. 30 x 36.... 12.60 per doz. ° 
36 x 40.... 11.90 per doz. | 36x 40.... 16.50 per doz. covers, bags and other items 
Ri tisuteces = | Rites | of plastic coated 
, per dozen pale L — al dozen pote 0 Pp astic coate and stand- 
: ° t 
Rk tht ner jee pair "$2356 per denen pair ard textiles. 


We can help you as we have 





.— ORDER BY MAIL OR PHONE TODAY — a great many concerns. 


Free Sample Swatch on Request 


ASSOCIATED BAG & APRON CO. 
222 West Ontario St., Chicago 10, III. Phone SUPerior 5809 
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swine, goats, or horses a certj 
made and signed in full by the shipper 
must be required by the carrier, 5 
should be made in duplicate, size 5% 

8 in., showing name of carrier, shipper 
origin, consignee, destination, , 
amount and weight, and a clause cert, 
fying that the products have been jp. 
spected and passed by the Departmen, 
of Agriculture, are so marked, and g 
the date are sound, healthful, whole 
some and fit for human food. The exae 
form is given in the regulation. 


When 25 per cent or more of a logj 
consists of unmarked inspected prod. 
ucts transported in a properly-equippe 
vehicle between official inspection esta}. 
lishments maintained by the shipper, 
the vehicle must be sealed by a meat jp. 
spection division employe with the of. 
cial seal bearing the inspection legend 
An appropriately modified certificat, 
must be obtained from the shipper anj 
| copy sent to the Chief of Meat Inspe. 
| tion Division, Washington, D.C, 
Under certain conditions, uninspeete) 
| products may be transported, such a 
cattle and sheep paunches, cléaned with 
mucous membrane removed, and prod. 
ucts requiring special supervision by a 
retail butcher or dealer holding an ey. 
emption certificate or by a farmer jp 
the case of farm slaughtered cattle. |p 
each case, -a modified certificate is re. 
quired and a copy is to be sent to the 
Chief of the Meat Inspection Division, 

When a product has become unfit for 
human food, it may be transported to 
| an official establishment if a written 
| permit in duplicate is obtained from the 
| inspector in charge. The original ané 
| copy or modified certificate must be sent 
to the Chief of Inspection. In any other 
instance of unsound food shipments, the 
| carrier should not accept the produets 
until denatured and then only when a 
appropriately modified certificate is 
| given in duplicate for transmission to 
the Chief of Inspection. 


Other Requirements 


Waybills, transfer bills, running slips, 
conductors’ cards or other papers accon- 
panying the shipment of any product 
shall have embodied therein, stamped 
thereon or attached thereto a signed 
statement to connecting carriers that 
the proper shipper’s certificate is on file 
with the initial carrier. No connecting 
carrier shall receive or transport a ship- 
ment unless such paper or papers a 
companying the shipment includes the 
signed statement. 

When trucks are sealed, seals may 
only be broken by meat inspection é- 
vision employes except that in case o 
wreck or other extraordinary emer 
gency, they may be broken by the car- 
rier and reloaded into another truck 
The carrier, however, must wire the 
Chief of Inspection giving him the #® 
ture of the emergency, place where seals 
were broken, original points of ship- 
| ment and destination, number and itt 
| tials of the original truck, number amd 
| initials of the truck into which the att 
| cles are reloaded, new destination, kind 





and amount of articles. 
The regulations do not apply to spe 
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mens sent to or by the Department of 
Agriculture for laboratory examination, 
exhibition or other official use; to mate- 
rial released for educational purposes 
py the inspector; to glands or organs for 
yse in preparing pharmaceutical or 
technical products, provided the con- 
tainers are plainly marked. Rules do 
not apply either to hoofs, horns, hides, 
ete. or inedible grease, inedible tallow, 
or other fats which do not possess phys- 
ical characteristics of an edible product. 

Imported products after admission 
into the U.S. are treated as domestic 
articles subject to the Meat Inspection 
Act and the Food, Drug and Cosmetic 
Act. 

A foreign meat inspection certificate 
must accompany each consignment ex- 
cept when the form and substance of the 
foreign country meat inspection certifi- 
cate has been approved by the depart- 
ment. 

Any product prepared customarily to 
be eaten without cooking which contains 
any muscle tissue of pork shall be ac- 
companied by, in addition to any other 
certificate, a separate foreign meat in- 
spection certificate for pork and pork 
products prescribed by the department. 


Foods Served in Stylish 
Form at Hygrade Luncheon 


A luncheon at the Waldorf-Astoria 
given recently by the Hygrade Food 
Products Corp., New York, will long be 
remembered by those who attended for 
its novel and lavish display of food. The 
Hygrade firm, which manufactures and 
distributes 1,000 individual food items, 
displayed their canned and frozen food 
products in commercial form, then had 
many of them made up into dishes to 
be tasted in such forms as to rival a 
fashion show of new fall clothes. 


For example, a pottery figurine had a 
bouffant skirt completely composed of 
salami ruffles, with a salami bodice and 
a salami picture hat. And a Christmas 
tree was made completely of frankfurt- 
ers, with the ornaments glittering bits 
of pickle, olives, cocktail onions and the 
like. The 31-year-old firm has long been 
known for its frankfurters and variety 
meats, but its domain extends also 
into the fresh and quick frozen meat 
business, dairy products, frozen fruits 
and vegetables, fish and dog foods. 

Samuel Slotkin, president of the com- 
pany, presided at the luncheon, which 
featured butter-tender filets of beef 
from Hygrade’s own New Jersey slaugh- 
terhouse. Nata Lee, caterer, designed 
several hundred styles of canapes, of 
which frankfurters, salami and knack- 
wurst were the basic materials. There 
were slices of frankfurters inserted as 
the centers of circles of toasted French 
bread; there were frankfurters made 
into dachshunds, and frankfurters made 
to simulate clothespins and hung around 
a bowl of mustard in which they could 
be dunked. There were handsome, enor- 
mous roasts of spiced beef, whole tur- 
keys and baked hams decorated with 
Pineapple and glazed. 





PET FOOD STILL OFF 
LIST FOR CANNING 











Use of tinplate or terneplate cans for 
packing animal and pet food is still 
prohibited under the amended version 
of Conservation Order M-31, issued by 
the Civilian Production Administration 
last weekend. While the amended order 
no. longer sets any quotas on canned 
meats, it does restrict the packing of 
such products to the items listed in 
Schedule A of the order (except in 
the case of small users) and restricts 
the sizes of can and types of tinplate 
which may be employed. 


Meat and meat products listed in 


Schedule A, with permitted can sizes, 
are as follows: 


Bacon, 24 oz. and 14 lb.; beef, veal 
and mutton or pork (corned, roast or 
boiled), any; beef ala mode, 2; beef- 
steak and onions, 2; brains, 10% o0z.; 
chili con carne, 300; corned beef hash, 
300; goulash, 300; hamburger and on- 
ions, 300; hams, whole, any; liver, 2; 
luncheon meats, 12 oz.; meat loaf, 7 oz.; 
meat spreads, 3 oz.; pickled pigs feet, 
2; pork and soya links, 2; potted meats, 
3% oz.; sausage, bulk, 24 oz.; sausage 
in casings: Vienna sausage, frankfurt- 
ers, pork sausage, 4 o0z., 9 oz., 12 oz., 16 
oz., 24 oz., 5, 10, and sausage in oil, lard 
or rendered pork fat, 5; scrapple, 300; 
stews, 2; tamales, 300; tongue, 6 0oz.; 
tripe, 2. 








Statement of 


Position~ 











Until the present tight steel situation is eased, there will be an unbal- 
anced condition in all steel stocks. 


There are three principal reasons for this: 
1. Labor and coal shortages are currently lowering steel production. 


2. Every industry is anxious to get on with reconversion and peace- 
time production. 


3. There is a tremendous backlog of maintenance and repair require- 
ments. 


Ryerson stocks, largest in the nation, reflect current conditions. And 
because of the great load, it is not always possible to supply the desired 
steel or deliver available steel as quickly as:yisual. But we are doing 
everything we can to satisfy every customer’s requirements. 

When a certain kind or size of steel is not immediately available, every 
effort is made to suggest satisfactory alternates which buyers may use 
with confidence. 

Ryerson’s 103 years of experience in maintaining large and complete 
stocks and working closely with all industries, makes the recommenda- 
tions of Ryerson metallurgists and engineers particularly practical and 
helpful. 

We thank our customers for their courtesy and patience, for the con- 
fidence they have placed in our judgment when alternates for wanted 
steels have had to be offered, and for understanding our position. 

Ryerson will continue to serve you to the best of its ability from its 
eleven strategically located plants. Stocks will be brought to normal as 
quickly as possible. This means that Ryerson will be among the first 
to have more complete stocks of present scarce steels—that Ryerson 
will continue to be the largest stock source for steel in the country. 


brute, Sp 


President 
JOSEPH T. RYERSON & SON, INC. 


RYERSON STEEL 


Steel-Service Plants at: Chicago, Milwaukee, Detroit, St. Lovis, Cincinnati, Cleveland, Pittsburgh, 


Philadelphia, Buffalo, New York, Boston 
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Dehairer Maintenance 


(Continued from page 12) 


tests have been made for years and 
different operators prefer certain brands 
of belts. However it is doubtful whether 
these tests go into the matter far 
enough to be conclusive. The tests are 
usually made in the easy way, that is, 
by putting one brand alongside the 
other, marking the date and watch- 
| ing to see which one gives out first. In 
| some cases one star is filled with one 
| brand and another star with another. 
In big tests, records may be kept over 
| long periods with the machine equipped 


DOUBLE TEST* 


insures | 
SAME SIZE 
SAME STRENGTH 






entirely with one kind of belt and then 
with another. 


These figures prove little unless the 
| total cost of cleaning the hogs is kept 
| for each lot of belts tested. A belt 
scraper that is extremely flexible will 
probably last much longer than a stif- 


Selected 
SHEEP CASINGS 


* You get the exact diameter 
you specify—you help cut break- 
age losses when you use Cudahy’s 
Sheep Casings for your franks | 
and pork sausage! All Cudahy’s | 
Casings are tested for uniform 
strength—tested for uniform size to 
assure you complete satisfaction 
and smooth, fine-looking sausages 
you will be proud of. 





fer belt because it gets away from the 
work. The stiffer belt stands up to the 
work and breaks down sooner. The real 
difference in cost would be reflected in 
the amount of hand shaving required 
after the dehairing operation has been 
completed. 


It is false economy to leave belt 
scrapers in the machine after they are 
broken so badly that they are of no 
use in the scraping and may do con- 
siderable damage if they fall off while 

3 the machine is running. This error is 
orders can be filled quickly all too frequent. Of course, a few more 
from stocks on hand. Talk with days’ service from each belt scraper 

| will undoubtedly hold down the cost 


one of our Casing Sales Ex- | of belt replacement, but any mainte- 
perts or write direct today. | nance man who attempts to economize 


THE CUDAHY PACKING CO, = e"sss0Seuc™ =" 


on the cost of hand work required on 
221 NORTH LA SALLE STREET 


his hogs after scraping. 
CHICAGO 1, ILLINOIS 
TF MRT! emi 


Fast Branch Service—Your 


The experience of many good opera- 
tors gives us a figure which can be used 
as a yard stick to measure whether belt 
scrapers costs are excessive. This figure 
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is %c to le per hog killed for belt 
scraper replacements, based on a Price 
of $1.75 per complete belt scraper, 

For the past two years synthetic 
rubber has been used in the belting fy 
scrapers. There have been few com. 
plaints as to their performance and 
they seem to have performed a 
acceptable job of substituting for Teal 
rubber. 


The maintenance man should make 
sure that he has a stock of spare parts 
for the dehairer ready for use, includ. 
ing chains, sprockets, ete. This, 
course, is in addition to a plentify] sup 
ply of belt scrapers and parts fg 
scrapers. 


The dehairer does work that would re. 
quire a small army of manual operators 
Since it is the mainspring in the 
killing layout, the packer cannot afford 
to gamble with inadequate maintenanee 





DEHAIRER SETUP IN VAL DECKER PLANT (ANCO photo) 


and repair stocks and risk a break- 
down which might stop operations for 
days if he had to order and wait for 
parts. 

It is easy to see that the efficient 
operation of a modern hog dehairer 
depends on good maintenance and 
thorough inspection after each day's 
kill. In the case of the larger opera 
tions, the services of day and night 
maintenance men are required. The day 
man, who is on the job while the ma 
chine is in operation, also tends the 
pumps, water temperature, etc., while 
making up belt scrapers for the night 
man to put in the machine to replace 
broken ones. 

In larger plants it pays to save the 
scraper blades, sharpen them and put 
them on new belts. This work is ust 
ally done in a small shop or space near 
the dehairing machine so that the 
maintenance mechanic is always handy 
in the event the machine requires a 
tention. 


The National Provisioner—November 24, 19% 








Fl 


ENTE 
Followi! 
the Ent 
delphia, 
followin 
presider 
dent; " 
Charles 
Asbury, 
and pre 
yrer, jo 
mermar 
in addit 
Duerr 
compan 
charge 
ends of 

BAK 
liam B 
general 
Co., O1 
appoint 
general 
sponsib 
which : 
wide 
branch 
tle. Be 
Baker, 
in Chic 
tion dir 
of the 1 
section 


THE 
During 
Corpor 
safety 
top av 
Counci 
chemic 
Counci 
employ 
time @ 
000,00 
workir 


PACI 


The 
will b 
Atlant 
been ¢ 
ageme 
ganize 
est in 
tion, ° 
turers 
plies ; 
of pa 
partic 

Con 
Ameri 
hold « 
ing al 
thorit 
techni 
tween 
packa 
State: 
antici 
ments 
comp: 
positi 
@ spe 


The | 





~~ 











Flashes on Suppliers 


ENTERPRISE MFG. CO. OF PA.— 
following the death of Sylvan Braun, 
the Enterprise Mfg. Co. of Pa., Phila- 
jelphia, announces the election of the 
following new officers: T. Henry Asbury, 
president ; K. L. Zimmerman, vice presi- 
dent; William Duerr, treasurer, and 
Charles T. Asbury, secretary. T. Henry 
Asbury, grandson of the firm’s founder 
and previously vice president and treas- 
yrer, joined the firm 27 years ago. Zim- 
merman will continue to supervise sales 
in addition to his new executive duties. 
Duerr was formerly secretary of the 
company and for many years had 
charge of the accounting and operating 
ends of the business. 


BAKER ICE MACHINE CO. — Wil- 
liam B. Winslow, vice president and 
general manager of Baker Ice Machine 
Co, Omaha, Neb., has announced the 
appointment of Sterling F. Smith as 
general sales manager. He will be re- 
sponsible for all sales of the Baker firm, 
which are conducted through a nation- 
wide distributor organization with 
branch offices in Los Angeles and Seat- 
tle. Before becoming associated with 
Baker, Smith was with Mills Industries 
in Chicago as manager of the refrigera- 
tion division and prior to that was chief 
of the refrigeration and air conditioning 
section of the WPB. 


THE VISKING CORPORATION— 
During a 22-month period, The Visking 
Corporation, Chicago, established a new 
safety record for which it received three 
top awards from the Chicago Safety 
Council and a national award from the 
chemical industry in the National Safety 
Council. During the 22 months, 1,200 
employes worked without a single lost- 
time accident, amassing a total of 5,- 
000,000 safe hours, the equivalent of the 
working lives of about 60 men. 


r 


PACKAGING EXPOSITION TO 
BE HELD APRIL 2-5, 1946 


The Packaging Exposition of 1946 
will be held in the Public Auditorium, 
Atlantic City, N. J., April 2 to 5, it has 
been announced by the American Man- 
agement Association, the sponsoring or- 
ganization. This show will be the larg- 
est in the 15-year history of the exposi- 
tion, with some 150 leading manufac- 
turers of equipment, machinery, sup- 
plies and services essential to the field 
of packaging, packing and shipping, 
participating. 

Concurrently with the exposition, the 
American Management Association will 
hold a conference on packaging, pack- 
ing and shipping, with outstanding au- 
thorities in the field addressing the 
technical sessions. An attendance of be- 
tween 6,000 and 7,000 executives of 
package-using industries in the United 
States, Canada and Latin America is 
anticipated. To facilitate hotel arrange- 
ments for the personnel of exhibiting 
companies as well as visitors to the ex- 
Position, the association will establish 
4 special housing bureau. 
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COTTON TEXTILES 








For Every Packinghouse Need 
STOCKINETTE 


MEAT BAGS 
VICTORY 


BEEF SHROUDS <A 
CINCINNATI COTTON PRODUCTS CO. 


CINCINNATI, OHIO 













BEWARE of Using Cheap Grinder Plates and Knives 


They are an expense proven by the facts. They need regrinding often. 
They wear out in a short time. They require frequent replacement with 
new plates! Avoid all these expenses by using C-D TRIUMPH PLATES! 


C-D TRIUMPH PLATES 


are guaranteed for FIVE YEARS against 
regrinding and resurfacing expense. 
They are reversible and can be used 
on both sides. They give you two plates 
for the price of one. 


C-D Triumph Plates can be had in all 
sizes, to fit any make of grinder. They 
have proven their superiority in all the 
large packing plants and in thousands 
of smaller plants in the United States 


o> y and foreign countries. 


Write for full details and prices! 


= ¢-D_< 
THE SPECIALTY MFRS. SALES CO. 


2021 GRACE STREET CHICAGO 18, ILLINOIS 












































Jor Better i, in 


Your Sausage, fry .. 
CUSTOM-BLENDED SEASONINGS 


Quality-Controlled in Our Own Laboratory 


cit 


ek 2 cen oe Benen. 


612 WEST LAKE ST., CHICAGO 6, ILL. Phone DEA rborn 0990 
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October Output of 
Canned Meat Gains 
Over Month Before 


EAT processing in_ inspected 

plants during October again held 
at satisfactory levels in view of the 
relatively small volume of total live- 
stock slaughtered when compared with 
a year earlier. Canned meat production 
was up rather sharply from a month 
earlier, but was under a year ago, while 
output of sausage was just about on a 
par with October of last year. 

Smoked and/or cooked sausage out- 
put during October totaled 108,518,000 
lbs., an increase over the 100,073,000 
lbs. produced a year earlier. Production 
of fresh and dried or semi-dried sausage 
was down slightly from last year’s to- 
tals, but the all-sausage output at 153,- 
241,000 lbs. was practically unchanged 
from the 153,386,000 lb. total of a year 
ago. 

The increase in canned meat produc- 
tion over a month earlier is probably 
due to larger purchases by government 
agencies for European relief. Canned 
soup production jumped from only 
3,970,000 lbs. in September to 41,698,000 
lbs. in October, accounting for all of the 
increase. Pork, sausage and other items 
canned were in smaller volume than a 
year ago while canned beef production 
was somewhat heavier. 

Sliced bacon production for October 
showed practically no change from a 
month earlier, even though hog slaugh- 
ter was heavier. Output for the month 
was placed at 30,797,000 lbs., compared 
with 30,524,000 lbs. a month earlier and 
39,591,000 lbs. during the same month 
of last year. 

Production of loaves for the period 
was 23,593,000 lbs., about 2,000,000 lbs. 
above the 21,294,000 lbs. made in Octo- 
ber of last year. 

Totals for most other processed meat 
items were under a year ago. Lard and 
rendered pork fat totals reflected the 
small hog slaughter when compared 
with a year earlier. 


MORE PROTEIN CONSCIOUS 


Increased postwar meat consumption 
is predicted by George W. Bell, assist- 
ant district manager for Armour and 
Company, in charge of the Connecticut 
division of New England. He recently 
told members of the Hartford County 
Retail Grocers’ and Marketmen’s Asso- 
ciation that “people are becoming more 
protein conscious” and that millions of 
servicemen through their experience in 
the services have learned the value of 
a protein diet. 


*MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 


Oct., 1945 
Ibs. 
Meat placed in cure— 
DEE! oe chs cabedcdentacebeponesecencdces 14,643,000 
POE ccccccccoscccccsascccscescvcecese 129,058,000 
Smoked and/or dried— 
OE cccccccccccccoccescccesccosesceese 3,923,000 
Ph sos dédatasageersivabaaeiad oosedes 83,952,000 
Sausage— 
DU ONO scdobecceccnsesve scence 31,453,000 
Smoked and/or cooked..............++- 108,518,000 
To be dried or semi-dried............... 13,270,000 
EE MINE KbAntesesecccceecs reduc 153,241,000 


Loaf, head cheese, chili con carne, 
jellied Me ceciiaeeansedexecce Ie 23,593,000 


SEED de ccccscnscvaccssecenses 30,797,000 
Cooked meat— 
it Sedulinkavisebkeeksegteanedckesbacs 3,629,000 
PE Sod edec ce secewsicveccassavccressce Se 
Canned meat and meat food products— 
BED o¢sinecivvecsetaedcceruseetcnesede Me 
DE * £0 sekéeerecheéwesstaéeeenniesneus 49,679,000 
DENY '0.0.0v00d.00064b00 shasaseseebasnnd 9,139,000 
Rr eer err re ee 41,698,000 
PE. <dtenechawdsavesdsicecdencusdnd 58,324,000 
Total canned meats...............46. 186,492,000 
Lard—rendered, refined...............+e0. 115,091,000 
Perk fat—rendered, refined............... 8,516,000 
BL eer 11,850,000 
eee ese entereapereee: 8,272,000 
Compound containing animal fat......... 36,334,000 


Oleomargarine containing animal fat.... 3,520,000 
Miscellaneous 2,240,000 


*These figures represent ‘‘inspection pounds’’ as some of the products may have been ins 
recorded more than once due to having been subjected to more than one distinct processing 


such as curing first and then canning. 























Oct., 1944 10 mos. 1945 
Ibs. Ibs. 
10,044,000 92,568,000 
205,436,000 1,856,540,000 

6,252,000 38,004,000 
144,153,000 1,226,555,000 
39,648,000 401,237,000 
100,073,000 Prey 4 
13,665,000 113,085,000 
153,386,000 1,434,454,000 
21,294,000 210,750,000 
39,591,000 310,372,000 
26,539,000 

249,043,000 

20,003,000 220,410,000 
63,708,000 741,901,000 
18,490,000 136,244,000 
32,190,000 249,943,000 
70,288,000. . 562,057,000 
204,769,000 1,910,555,000 
199,547,000 1,698,913,000 
20,787,000 135,246,000 
7,815,000 116,784,000 
6,162,000 90,481,000 
26,094,000 240,537,000 
4,624,000 41,843,000 
2,782,000 41,213,000 








AMI PROVISION REPORT 











Figures on mid-November provision 
stocks, reported by a number of com- 
panies to the American Meat Institute, 
showed considerable accumulation of 
product during the first half of the 
month. Stocks of all pork meats on 
November 17, 1945, were 23 per cent 
smaller than a year earlier. 


November 17 holdings of D. S. cured 
items, frozen for D. S. cure product, 
S. P. and D. C. meats (both cured and 
frozen-for-cure), barreled pork and 
fresh frozen pork were larger than on 
October 27, the date of the last report. 
Stocks of all pork meats were 58 per 
cent above the level of year-end inven- 
tory time. 


Compared with stocks on November 
18, 1944, mid-November holdings of 
cured fat backs, frozen-for-cure hams, 
S. P. cured and frozen-for-cure picnics, 
frozen-for-cure bellies and _ barreled 
pork showed gains. Inventories of all 
S. P. and D. C. cured meats were smaller 
on November 17 than a year earlier, but 
freezer holdings of these meats were 78 
per cent above 1944. 


Lard stocks showed a good gain dur- 
ing early November and at mid-month 
were only 9 per cent under 1944. 


Provision stocks as of November 17, 
1945, as reported by 62 companies to the 
American Meat Institute, are shown in 
the following table. Because the firms 
reporting their stocks to the Institute 
are not always the same from period to 
period (although comparisons are al- 
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ways made between identical groups 
the table below shows the November! 
stocks as percentages of the ho 
two weeks earlier and a year earlier, 


ae 


AMERICAN MEAT INSTITUTE 
Provision Stocks Report 
November 17 stocks 











Percentages 
Inventories @ 
D. S. PRODUCT. Oct. 27, Nowih 
Bellies 1945 1M 
Qemee ccccccccsccccecescseshs 108 oy 
Fat Backs (Cured).......... 205 140 
Other D. S. Meats 
FC 137 31 
Frozen-for-cure ........ss2e0. 127 100 
TOTAL D. S. CURED ITEMS....160 ey 
TOTAL FROZEN FOR D. 8. 
UD. 5.6csnectennaaaddeconaeeee 112 3 
Ss. P. & D. C. PRODUCT 
Hams, Sweet Pickle Cured 
arr 139 ” 
CGE cn decescrvadacsenduaal 179 : 
AM GB. P. Hams. ...cccccccces 175 
Hams, Frozen-for-Cure 
SIND oc tavicnewesessaanel 142 18 
ES Pere ere 148 168 
All frozen-for-cure hams..... 148 166 
Picnics 
Sweet pickle cured..........-2 7 12 
Frozen-for-cure ...........++ 142 108 
Bellies, 8. P. and D. C. 
Sweet pickle cured..........- 153 1 
Frozen-for-cure ......+..+++++ 107 19 
Other Items 
Sweet pickle cured........... 121 il 
Frozen-for-cure ..........+0+5 120 3B 
TOTAL 8. P. & D. C,. CURED 
ee aa ee 158 a 
TOTAL 8S. P. & D. C. FROZEN 
PD, icascencscisncspandanens 158 178 | 
SARRELED PORK ...........++: 102 10 
FRESH FROZEN 
Loins, shoulders, butts and 
GPRROTTRS 200 cpeccccecvosscces 14 51 
pe EE See 180 & 
AEE ones usdsciesennseeenee 164 61 
TOTAL OF ALL PORK MEATS. .158 7 
RENDERED PORK FAT......-+: 136 a 
cagedcedice sys tacnhe ane 180 : 


LARD 








Note: A considerable quantity of cured, 
canned pork and lard held for USDA. 


Th 





10 mos, 194 
Ibs. 
98,576, 

3,110 iam 


e 
1,947 dated 
335,411. 
11m 
1.196, 90 


170,073.09 
482,519.09 


27,364.00 


419,330,194 


142,651, 09 
732,147, 
188,471,my 
239,928, 
476,739,009) 
L, 779,024,000 
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The BLISS Box Stitcher 
The BLISS Top Stitcher 


These are the Wire Stitching Machines most 
widely used by Packers for Assembling and 
Sealing their Millions of Bliss Boxes. 


The Bliss Box and Bottom Stitcher 
is used for assembling and wire 
stitching three piece Bliss Boxes 
and regular slotted containers, 
either solid fibre or corrugated. 
This heavy duty stitcher is spe- 
cially adapted for stitching the 
heavy solid fibre board from 
which many of the shipping 
boxes are made. Regular slotted 
containers may also be bottom 
stitched with the use of the post. 








Bliss Top Stitcher 
The Bliss Power Lift Top Stitcher wire stitches the tops of Bliss Boxes and other con- 
tainers after they are filled. This machine can be placed beside a conveyor line, or 
made a part of the conveyor line itself. Each filled case may be rolled from the con- 
veyor onto the stitcher table, raised by power to stitching position and after stitching 
lowered again to the level of the conveyor line. The operator is not required to lift 
the box by hand. 


Ask for literature. 


DEXTER FOLDER COMPANY 
330 West 42nd Street, New York 18, N. Y. 
Chicago: 117 W. Harrison Street * Philadelphia: 387 Bourse Building * Cincinnati: 1335 Paxton Street 


Bliss Box and Bottom Stitcher 











#6 ° 


Se ghee 


_ 
HASH and WASH 


for best results 






SSP) 


"BOSS" Jumbo Hasher 
and Washer in 
Combination. 


J For complete and even disintegration of offal 
in the cooker and elimination of all foreign, 

detrimental substances, hash and wash with 

"BOSS" equipment. Sizes and styles to fit 

any layout. Wide range of capacities. Write 

for literature containing illustrations and spec- 

ifications. 

eee es * “BUY BOSS" 

FOR 

BEST OF SATISFACTORY SERVICE 


ory 
~~ 
% 








ae 











i MHA ALLLALL 
BUTCHERS’ SUPPLY COMPANY 








ud 


{| ( 
Lqsqment tor tne Mest and Rendering industries Seance | 
; A BOT 0 CLMWOOD PLACE STATION. CINCIWMATI 16, OMNO. WS. A 
"P| A04 we Lachange five Wren Stock Tarts, Chmcage 9. thnats 
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COMPENSATOR 


JAMISON “ADJUSTOFLEX” TRACK PORT OPERATOR, 
with COMPENSATOR (Pat. App. For) 


This startling new improve- 
ment in track port operators is 
typical of Jamison’s post-war 
contributions to the Cold Stor- 
age Industry. 

ACTION POSITIVE—but FLEXIBLE—track port 


gasket wear or obstruction to track port closing 
causes no strain on mechanism. 

| ‘‘ADJUSTOFLEX‘’’ OPERATOR with 
| COMPENSATOR is now standard on all Jami 
son Track Port Doors. Also available for re 
placement, complete with track port door and 
easy installation instructions. 


| SEND FOR BULLETIN 250—illustrating 


this improved track port operator. 





JAMISON COLD STORAGE DOOR CO. 


Jamison, Stevenson & Victor Doors 


HAGERSTOWN MARYLAND 














AMISON- 


BUILT COLD STORAGE DOORS 
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MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 


+Carcass Beef 
Week ended 
Nov. 21, 1945 
per lb. 
Steer, hfr., choice, all wts....... 20% 
Steer, hfr., good, all oy 19% 
Steer, hfr., com., all wts........ 17% 
Steer, hfr., utility, all. ay coves -15% 
Cow, commercial, all wts........1 
Cow, canner and cutter.......... 
Hindquarters, choice .........+.. 23 
Forequarters, choice ........s0e+. 18% 
Cow, hdq., commercial........... 19 
Cow, foreq, commercial....... ++ -16% 
tBeef Cuts 
Steer, hfr., sh. loin, choice....... 32% 
Steer, hfr., sh. loin, good...... - 30% 
Steer, hfr., sh. loin, com........ 25%, 
Steer, hfr., sh. loin, util........ 22% 
Cow, sh. loin, com.......sesecees 25% 
Cees, Gh. WER, GEE... ccccceccccece 22% 
Steer, hfr., round, choice........ 22% 
Steer, hfr., round, good.......... 21% 
Steer, hfr., rd., commercial...... 19 
Steer, hfr., rd., utility...... +++ 16% 
Steer, hfr., loin, choice.......... 29% 
Steer, hfr., loin, good........... 28 
Steer, hfr., loin, commercial...... 23% 
Cow, loin, commercial........... y% 
Se, Bir. GE wnccccccedccesce 20 
Cow, round, commercial.......... 19 
Cow, round, utility....... cece. 16% 
Steer, hfr., rib, choice........... 24% 
Steer, hfr., rib, good............ 23 
Steer, hfr., rib, commercial...... 21% 
Steer, hfr., rib, utility........... 18% 
Cow rib, commercial............. 21% 
Cow rib, I cas ccc vavencccecs 18% 
Steer, hfr., sir., choice.......... 27% 
Steer, hfr., sir., GOOG. .cccccccces 26 
Soest, DEP., GH., COMBcccccccccese 21% 
Steer, hfr., cow flank............ 13% 
Cow, sirloin, commercial......... 21% 
Cow, sirloin, util.......cccccccses 18% 
Steer, hfr., flank steak....... “228% 
Cow, flank steak..........sssee0. 23 
Steer, hfr., reg. chk., choice..... 20% 
Steer, hfr., reg. chk., good....... 
Steer, hfr., reg. chk., com........ 
Steer, hfr., reg. chk., , utility..... 15% 
Cow, reg. ‘chk., commercial...... 17% 
Cow, reg. chuck, WE ccc cccccce 15% 
Steer, hfr., ¢. c. chk., choice....18% 
Steer, hfr., c. c. chk., &.. eeeeee 17% 
Steer, hfr., c. c. chk., com....... 16% 
Steer, hfr., ec. c. chk., “atility .. 2.14% 
Cow, c. c. chk., commercial...... 16% 
Cow. e. ¢. ehk., — Jee 14% 
Steer, hfr., foreshank............ 124 
Cow, "ig epee mae 12% 
Steer, hfr., brisket, choice.......17 
Steer, hfr., brisket, good......... 17 
Steer, hfr., brisket, com......... 15 
Steer, hfr., brisket, —_—-- 15 
Cow, brisket, commercial. 15 
Cow, brisket, utility............. 2215 
Steer, hfr. back, choice.......... 21% 
Steer, hfr. back, good........... 20 
Cow back, commercial........... 18% 
Gow BOG, WEP ec cccccceccccccse --16% 


Steer, hfr. arm chuck, choice... .19 
Steer, hfr. arm chuck, good...... 






Cow arm chuck, utility... 
Steer, hfr. sh. pl., g 
Steer, hfr. sh. pl., 
Cow short plate, commerci 
Cow short plate, utility.......... 


tQuot. on beef items include per- 
mitted additions for zone 5, plus 25c 


per cwt. for local del. 
+Veal—Hide on 

Choice Carcass ......ccccccecccss 

Good carcass ......... ecccecce 8 

Choice saddles ........... ccecces 


+Veal prices include permitted ad- 
dition for Zone 5, 25¢ per ewt. for 
double wrapping and 25¢ per cwt. for 


delivery. 
*Beef Products 
DN  sietbestdvahenedseccecade ™% 
De, GEE Giccascccepetsacaen 15% 
Tongues, fresh or froz........... 22% 
Tongues, can., fresh or froz...... 16% 
Sweetbreads ..........00sseeeees 23% 
x-tails, under % Ib............ - 8% 
TG GED ccccercenccecesise 4% 
Th GE sccasexnosoenesased 8y% 
Livers, unblemished ............. 23% 
BEND acccececessecescenses ---11% 
*Veal and Lamb Products 
NEE vc nanccccsscvasesneceneds 9% 
Calf livers, Type A.....ccccccces 49% 
Sweetbreads, Type A........++.- 39% 
Lamb tongues ..........ceeees «+15 


*Prices carlot and loose basis. For 
lots under 500 Ibs. add $0.625. For 
packing a shipping containers, add 
per cwt.: in 5 Ib. container (sweet- 





breads, brains & cutlets only) $2. 


Choice lambs ....4+++--.5..., hy 
TAMDE cocccesscessccces 4 

Commercial lambs .........,, 
Choice hindsaddle ............ ey) 
Good hindsaddle ............, ms 
Pl] 


Choice f0reS ...scccccccccsecs 
LOPES ccccccecs . 


**Mutton 


Choice sheep ...ccccccsccccce 
Good sheep ....e.seeeee. 
Choice saddles .......... 
Good saddles ........... 
Choice fores .....sccesee 
Te GD scsencnssescs 
Mutton legs, choice...... 
Mutton loins, choice 





**Quot. on lamb and mutton 
Zone 5 and include 10c for rly 
ette, plus 25¢ per cwt. for del, 


*Fresh Pork and Pork Produ 


Reg. pork loins, und. 12 Ibs...., 
PENNER vecccsenescocces e 3 
Tenderloins, 10- Ib. carton: 
Tenderloins, loose . 
Skinned shldrs., bone i 
Spareribs, under 3 1 
Boston butts, 4/8 Ibe 
Boneless butts, c. t 
Neck bones ° 



















Pigs’ feet 9 
DED csteticntin oan 
Livers, unblemished | 
Brains oeell 
BAPE ccccccccccccccccceccsean of 
Snouts, lean out.......se.ccees =f 
Snouts, lean in ooose 

SEE cosecces’a sec 7 
Chitterlings A 
Tidbits, hind feet............00. 8 


*Prices carlot and loose basis. 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 14/18 Ibe., 
parchment paper 

Fancy skinned hams, "14718 “Tbs. 
parchment BOP .ccccccceun 2 

Fancy trim, brisket off, bacon, 

8 Ib. 


» GOWER, WEAR. 200 0ccss an 3 
Square cut seedless bacon, 8 Ib, 
GOWER, WEEB. 000 cccccccsccensin 
Beef sets, smoked 
Insides, D Grade..........s00: Sy 
Outsides, D Grade.............8%% 
Knuckles, D Grade..........+. 31h 


Quotations on pork items are loose, 
wrapped, f.o.b. Chicago, subject t 
OPA quantity differentials. 


*VINEGAR PICKLED 


PRODUCTS 
Pork feet, 200-Ib. bbl.. $19.0 
Regular tripe, 200-Ib. bbl...... 20% 
Honey, tripe, 200-Ib. bbl....... 310 


*BARRELED PORK AND 
BEEF 


Clear fat back pork: 
70- 80 pieces 
80-100 pieces .. 
100-125 pieces 

Clear plate pare, 

Brisket pork ........esseeeeeee 

Plate beef, 200 Ib. bbis........+ 

Ex. plate beef, 200 Ib. bbls... 
For prices on sales to War Procate 

ment Agencies, see Amendment 26 t 

RMPR 148, effective May 26, 1965. 


Bn 
25-35 pieces.. 2.0 
28.0 


*Quot. on pork items are for les 
than 5,000 Ib. lots and include all 
permitted additions, except boxing 
and loc. del. 


SAUSAGE MATERIALS 
Carlot basis, Chgo. zone, loose basis. 


Reg. pork trim. (50% fat) ...«+«+ 18 
Sp. lean pork trim. ee 
Ex. lean pork trim. 95% 
Pork cheek meat 

Pork livers, unblemished. . 
Boneless bull meat......-- 
Boneless chucks ....-++++ 
Shank meat .....-«+++++ 
Beef trimmings .......-- 
Dressed canners ......-+ 
Dressed cutter cows.....-+ 
Dressed bologna bulls. .... 6 
Pork tongues .......-««++*** eves 
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Cervelat 


Prose’ uit 


#D 


(Quotat 
¥ 


Pork sa 
Pork sa 
Frankfu 
Frankfu 
Bologna 
Bologna 
Liver 8 


Souse 
Polish ' 
qupdinnane 
tPric 
per cw 
purvey« 
is mad 
packag’ 


c 


Nitrate 


(Basis 


Allspi 
Res 
Chili | 
Cloves 
Ginge: 
Zan: 
Mace, 
Eas 
E. ¢ 
Musta 
No. 
West 
Papril 
Peppe 
Red 


Bla 
Bla 
Peppe 
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- $23.0 


ent 26 to 

















DRY SAUSAGE 





Cervelat, dry, in hog bungs......58 
Thuringer eee eee ee eee eee ee 31 
PAPMCh «--- eee e eect eee eeeeeceees 41 
Holsteiner ..---.+-..-- ..41 


C. Salami, semi-dry 


.54 
B. C. Salami, semi-dry -32 
Genoa style Salami.... i s 
ME 966060 400e0e¢0 e000 Hy 
eet adella, SIGE séiccdsucséon . 
Cappicola (COEMOE) ccccccescocss 43% 
ProscuittO ...---eeeeeeeeeeeeneee 37% 


{DOMESTIC SAUSAGE 


(Quotations cover Type 2, 
where otherwise noted.) 
Pork sausage, hog casings Type 1.29% 
Pork sausage, bulk Type 1....... 26% 
Frankfurts, in sheep casings..... 28% 
Frankfurts, in hog casings...... 25 
Bologna, natural casings...... 
Bologna, artificial casings....... 
Liver saus., fr., beef casings... 
Liver saus., fr., hog casings.....2: 
Smkd. liver saus., hog bungs. . 
Head cheese ........- eseceees 
New Eng., natural casings.... 
Minced lunch, natural casings 
Tongue and blood............. 
Blood sausage 


except 









tPrices based on zone 5, plus $1.50 
per cwt. for sales to retailers and 
purveyors of meals where no loc. del. 
is made. Prices include boxing or 
packaging costs. 


CURING MATERIALS 


wt. 

Nitrate of soda (Chgo. w’hse) 
in 425-Ib. bbis., del.......... $ 8.75 

Saltpeter, n. ton, f.o.b. N. Y.: 
PP PRs sscossccaece 8.60 
PT CE csasssecceneede 12.00 
De CGN scccccceeses 13.00 
DE SUUGERED occcccccsnes -. 14.00 
Pure rfd. gran. nitrate of soda. 4.00 


Pure rfd. powdered nitrate of 

D adecccsccesecscccevecs unquoted 
Salt, in min. car of 80,000 Ibs. 

only, f.o.b. Chgo., per ton: 


Granulated, kiln dried....... 9.70 
Medium, kiln dried.......... 12.70 
Rock, bulk, 40 ton cars...... 8.80 
Sugar— 
Raw, 96 basis, f.o.b. 
PD <i: ste6d xaos 4.60 
Standard gran., f.o.b. refiners 
SND ded eueesevorasedeetes .50 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 
ee eer rr 5.15 
Dextrose, in car lots, per cwt., 
DD 050656060 ececeveedec 4.80 
SE MDncdcn ss v0sces ses 4.75 


SPICES 


(Basis Chgo., orig. bbls. bags, bales.) 
Whole Ground 






Allspice, prime ....... 26 2914 

SE 27 3044 
Chili powder ......... 41 
Cloves, Zanzibar ..... 40 46 
Ginger, Jam., unbl.... 28 31 
Zanzibar ..... - B 27 
Mace, fey. Band: -1.05 1.19 
East Indies .. 95 1.10 
E. & W. I. Blen 90 
Mustard flour, fcy. 34 
ih sbhiecésoceeee 22 
West India Nutmeg... 53 
Paprika, Spanish ..... 55 
Pepper, Cayenne ...... 37 
7 Besseecenee 44 

Black Malabar ..... 13% 

Black Lampong .... 12 13%4 

Pepper, Packers ...... 15% 


Soybean foots, basis 50% T.F.A. 


ast 
Soybean oils, in tanks, f.o.b. 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 






1% in., 180 pack......20 @25 
Domestic rounds, over 
1% in., 140 pack......35 @38 
Export rounds, wide, 
aK 2 aaa 45 @49d 
Export rounds, medium, 
1% to 1% in..........88 
Export rounds, narrow, 
OR, GHEGP. csc cccccl 34 @35 
No. 1 weasands.......... 6 
No. 2 weasands.......... 4 
Rae 18 @20 
4, 4S WwW @il2 
Middle sewing, 1% @ 
Dy Mheaes0666400s0500028 65 @75 
Middles, select, wide, 
c  , Saree 65 @s 
Middles, select, extra, 
BERGE Bovccccescese 1.00@1.10 
Middles, select, extra, 
. Ye eer 1.25@1.40 
Dried or salted bladders, 
per piece: 
12-15-in. wide, flat...... 7%@ 9 
10-12-in. wide, flat ‘ @ 6% 
8-10-in. wide, flat. 2% @ 3% 
6- 8-in. wide, flat. 2 @ 2% 
Hog casings: 
Extra narrow, 29 mm. & 
Gk  béenssaecssectases 3.40 
Narrow mediums, 29@32 
MM, cocccesoriscocvese 2.40 
Medium, 32@35 mm > 2.10 
Medium, 35@38 mm..... 1.80@1.90 
Wide, 38@43 mm....... 1.55@1.65 
Extra wide, 43 mm...... 1.45@1.60 
Export bungs ...........22 @23 
Large prime bungs....... 18 @20 
Medium prime bungs..... ll @l4 
Small prime bungs....... 8 @10 
Middles, per set......... 21 @24 
SEEDS AND HERBS 
Ground 
Whole for Saus. 
Caraway seed ........ 95 97 
*Cominos seed ........ 42 48 
Mustard ed., fey. yel.. 25 
Pees, EU ee 22% 
Marjoram, Chilean..... 25 30 
Oregano ......sseecees 13 16 
*Nominal. 
OLEOMARGARINE 
White domestic, vegetable....... 19 
White animal fat........... «++ 164 
Water churned pastry.......... 18 
Milk churned pastry............. 18 
Vegetable type .........+.. Unquoted 


VEGETABLE OILS 


White, deodorized, summer oil, 


in tank cars, del’d Chicago. ..14.63 


Yellow, deodorized, salad or win- 


terized oil, in tank cars, del’d. 
Chicago 


Raw soap stocks: 


Cents per Ib. del’d. in tank cars. 


Cottonseed foots, basis 50%T.F.A. 


Midwest and West Coast....... 8 
East ‘ 





Midwest and West Coast...... . 


mills, Midwes 


Manufacturer to jobber prices, f.o.b. 





GET HIGHEST PRICES ALLOWED 


WITH NEVERFAIL 3-DAY HAM CURE 


Today your customers demand the best. 
NEVERFAIL 3-Day Ham Cure enables 
you to turn out a supremely good prod- 
uct... a ham that readily commands 
the highest price you are permitted to 
ask. Only NEVERFAIL 3-Day Ham 
Cure gives you that fragrant, aromatic, 
Pre-seasoned goodness. Write us! 


H. J. MAYER & SO 


6819.27 
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Are you cleaning your 
calf trolleys and hooks in large quantities 


. .. Say a thousand or 








beef, hog, sheep, or 


more a day? If so, 


it will pay you to investigate the Oakite 


tank cleaning method 


of doing this essen- 


tial work on a mass production basis. Fat, 
grease, oil, rust are QUICKLY, THOR- 


OUGHLY removed . 


. . Savings in time 


and money will surprise you! 


METHOD IS 


FASTER! 


Many packers have found that this more 
effective Oakite technique enables them to 
handle a LARGER volume of work in a 
SHORTER period of time. The delays, in- 
conveniences and high costs of cleaning 
hooks by tumbling practices are avoided 
. .. parts are cleaned more thoroughly with- 
out in any way impairing or abrading sur- 


faces. 


DETAILS ON 


REQUEST! 


Your nearby Oakite Technical Service Rep- 
resentative will welcome the opportunity to 
give you complete details on this and 
many other commonly recurring plant sani- 
tation and maintenance tasks, such as clean- 
ing stainless steel conveyors . . . aluminum 


trays and pans... racks . 


. galvanized 


equipment . . . meat and sausage trucks. 
Write us today . . . there’s no obligation! 


OAKITE PRODUCTS, INC., 20A Thames St., NEW YORK 6, N. Y. 


I Service R 





ia All Principal Cities of the United States and Conoda 


OAKITE.... 


ar | 


" CLEANING 





The Vilang Pump C 
ice organization in key 
Is your p i i 
pump maintenance pro 
est your plant for service. 




















CHICAGO 6 


Viking Pumps 
$49 West Washington Bivd 
Phone State 6819 
CLEVELAND 13 
Viking Pump Company 
310 Marshal) Building 
Phone Cherry 0687 


INDIANAPOLIS ¢ 


Pump Company 
2040 South Santa Fe Ave. 
Phone Kimball 4470 
MILWAUKEE 3 
Vining Pump Company 
610 West Michigan Street 
Phone,Daly 0807 


NEW YORE 23 
Viinng Pump Company 
304) Broadway at 60th St 
Phone Circle 7-3324 
BALTIMORE | 


Wallace Stebbins Co. 
Charies end Lombard Sta 







BOISE 


The Olson Manulacturing Co 
P. O. Box 1487 


BOSTON 10 
Mayes Pump and Machinery 
peny 
125 Purchase Street 
BUFFALO 10 
Root. Neal 6 Company 

P.O. Box 17 
Station D 

CHARLOTTE 


Southern Pump & Tank Co. 
1730 No. Tryon St. 


Eaton Metal Products Ca 
4800 York Street 
also 


Albuquerque Pueblo 
Billings and Omahe 
EVANSVILLE 
Shouse Machinery Ca 
222 Court Street 
HOUSTON | 
Southern Engine & Pump Ca 
900 St. Charles Street 
also 


y is rep d by a nation-wide sales and serv- 
, cities from coast to coast - from Canada to the Gull. 


Pp at high efficiency? Do you have a 
blem? Write or call the Viking representative near- 


LOUIS: 
Neill. LaVielle Supoly Co. 


$05 West Main Street 


MEMPHIS 2 
1. E. Dilworth Co. 
347 South Front St 


MINNEAPOLIS 14 


Leon C. Gadbois 
201 25th Avenue SE 


Fred T. Watson 
1804 20th Avenue So 


Engineenng Ca 
‘7th and Hospital Sta 


SAN FRANCISCO 19 
DeLaval Pacific Co. 
61 Beale St 


also 
Seattle and Portland 


ST. LOUIS | 
Lane Machinery Co. 
7th & Market Streets 

TULSA 8 


Warner Lewis 7 


Compan: 
209 E. Archer Stu 


CEDAR FALLS IOWA 








COMPANY 








* Stops P. Mation ! 
& Saves By-Products ! 








@ Prevents plugging of sewers and overloading 
sewage disposal plants 


@ Handles killing floor waste and paunch manure 





@ Built in sizes to fit your plant capacity 





Green Bay Founpry & Macuine Works 


401 So. Broadway, GREEN BAY, WISCONSIN 
Write for complete descriptive folder 











MARKET PRICES Aece You 








DRESSED BEEF CARCASSES 


City Dressed 
Steer, heifer, choice............. 22 
Steer, heifer, good.........0..+++ 2 
Steer, heifer, commercial........ 19 
Steer, heifer, utility............. 17 
Cow, commercial ........+....++ --19 


The above quotations do not include 
charges for koshering but do include 
50c per ewt. for delivery. 


KOSHER BEEF CUTS 





Steer, hfr., tri., choice........+. 21% 
Steer, hfr., tri., good............ 20% 
Steer, hfr., tri., commercial.....19% 
Steer, hfr., tri., utility.......... 17% 
Steer, hfr., reg. chk., choice....24 

Steer, hfr., reg. chk., good...... Ww 
Steer, hfr., reg. chk., commercial.21%4 


Steer, hfr., reg. chk., utility.....18% 


Above quot. include permitted add. 
for Zone 9, plus $1.50 per cwt. for 
~ plus 50c per ewt. for loc. 
el. 








Steer, hfr., rib, choice........... 2514 
Steer, hfr., rib, good..... ~-24% 
Steer, hfr., rib, commercial...... 22 
Steer, hfr., rib, utility..........20 
Steer, hfr., loin, choice.......... 31 
Steer, hfr., loin, good.... 20-29% 
Steer, hfr., loin, commercial..... 241% 
Steer, hfr., loin, utility..........21% 
Above prices are for Zone 9, plus 


50ec per ewt. for del. 
kosher cuts, where 
not included in prices. 
*FRESH PORK CUTS 
Western 
o7 


Pork loins, fresh, 12 Ibs. dn.....25 


Additions for 
permitted, are 





Shoulders, regular .............. 
Butts, regular 3/8 lIbs....... 
Hams, regular, under 14 lbs 
Hams, skinned fresh, under 
Be ccccccocecss cascdseewe fe 
Picnics, fresh, bone in........... 
Pork trimmings, ex. lean........ 
Pork trimmings, regular........ 
Spareribs, medium ...........+.+. 
City 
Pork loins, fr., 10/12 Ibs........ 26% 
Shoulders, regular ....... onveess 23% 
Butts, boneless, C. T............. 32 
Hams, regular, under 14 lbs...... 23% 
Hams, sknd., under 14 Ibs....... 25% 
D: Pi Diisececncecseseens 23% 
Pork trim, ex. lean............+. 32 
Pork trim, regular............... 19% 
BPRVCTIES, TROGED 2. cccccccccecs 16% 
Boston butts, 3/8 Ibs............ 28 
*COOKED HAMS 
Cooked hams, skin on, fatted, 
BHO cccoccecccsedooocccess 3 
Cooked hams, skinless, fatted, 
GPE cccsecscccseves wocceces 46% 


*SMOKED MEATS 
Reg. hams, under 14 lbs.........98 
Reg. hams, 14/18 lIbs........., + 21% 
Reg. hams, over 18 Ibs.......... 264 
Skd. hams, under 14 lbs........, 304 
Skd. hams, 14/18 Ibs...........,, 30 
Skd. hams, over 18 lbs........ ++.29 
Plenics, Dome IM... .cccccscccccss 
Bacon, Western, 8/12 lbs 
Bacon, city, 8/12 lbs.......... 
Beef tongues, light......... 





Beef tongues, heavy 


*Quotations on pork items are fog 
less than 5,000 lots and inelude 
all permitted additions. 


DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. fat in, 


Nov. 21, under 80 lbs........ $21.54 
Se OD BP WBeccccevccsccsom 21.4 
SED G0 Be Bic cccisecccéessal 20.31 
BSD 00 BBB TRB.c. cccccccccccca 19.91 
BET 00 Bee BBc cv cccccccccesen 19.64 
154 to 171 Ibs................ 19.51 
172 to 188 Ibs......... oocesun 19.3 


*DRESSED VEAL 


Hide off 
Choice, 50@275 lIbs........... 2213 
Good, 50@275 lbs............. ‘2113 
Commercial, 50@275 lbs...... 1918 
Utility, 50@275 lIbs........... 17% 


*Quot. are for zone 9 and include 
50c for del. An additional Ye per 
ewt. permitted if wrapped in stock. 
inette. 


DRESSED SHEEP AND 
LAMBS 


Lamb, Chekee cccccccccccccvccced 
Lamb, good ......... ee 
Lamb, commercial .......... 
Mutton, good & choice wi 
Mutton, utility & cull............ 





*Quotations are for Zone 9. 


FANCY MEATS 






Tengues, Type A... .ccccccessesh 231, 
Sweetbreads, beef, Type A....... ay 
Sweetbreads, veal, Type A...... 41% 
Book RIGMOFS 2.00 cccccccccccoven 124 
Lamb fries, per lb....... resent 
Livers, beef, Type A... .cccccsces pany 
Oxtails, under % Ib...........4. Vy 





Prices 1. c. 1. and loose basis fer 


zone 9. For lots under 500 Ibs., add 
$0.625. 

BUTCHERS’ FAT 
Shop fat ..ccccccccceecs $3.25 per ewt. 
Breast fat ...ccccccces 4.25 per cwt, 
Edible suet ........... 4.75 per ewt. 
Inedible suet ....... .. 4.75 per ewt. 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from 


November 17, 1945, were reported as follows: 


Cured meats, pounds.............e+. 
Fresh meats, 
Lard pounds 


Chicago for the week ended 


Week Previous Year 
Nov. 17 week ago 
12,727,000 18,829,000 33,274,000 

48,261,000 31,240,000 66,612, 
3,800,000 2,722,000 10,822,000 
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CASH PRICES 


caxLOT TRADING LOOSE, BASIS 
7.0.B. CHICAGO OR CHICAGO 


WEDNESDAY, NOV. 21, 1945 
REGULAR HAMS 





Fresh or Frozen S.P. 
BMD ..ccocces 22 22% 
EE ocean 22% 22% 
3) 22% 22% 
14-16 ..-++0+%e 21% 21% 
BOILING HAMS 
Fresh or Frozen 8.P. 
16 21% 
16-18 . 
820 20% 
29-22 20% 
SKINNED HAMS 

Fresh or Frozen S.P. 
24% 
24% 
2346 
23% 

22 

991, 
29 72 
22% 
22% 
2249 

PICNICS 

Fresh or Frozen 8.P 
6 crcccecee 20% 20% 
6B... ccce 20% 2014 
iGdbbances 2014 20% 
WI2 ...-cccce 20% 20%, 
ipaenoues 20 20% 


12-14 Ye 
Short shank %4c over 





BELLIES 
(Square Cut Seedless) 


Fresh or Frozen Cured 
18 19 

17% 18% 
16 17 

15% 16% 
15 16 

D. 8S. BELLIES 

Clear Rib 
WBS nccccesce 15 15 
2O-ZS .ncce coos OD 15 
BPE cecsccese 15 15 
SOD ccvcceese 15 ph] 
TEED ccccccese 15 15 
GOED ccccecsss 15 15 


16-20 








FAT BACKS 
Green or Frozen Cured 
C.D ciaessees 11 11 
BED ccccccsne 11 11 
BO-ED scccocese 11 11 
BB-EG cccccccss 11% 11% 
BOBS ccccccess 11% ll‘, 
BOBS ccccccccs 12 12 
BED cccvcoces 12 12 
BOSS .ncccccce 12 2 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates. 11% 11% 
Clear plates... 10% 10% 
Jowl butts.... 10% 10% 
Square jowls.. 11% 12% 





FUTURE PRICES 


MONDAY, NOV. 19, THROUGH 
WEDNESDAY, NOV. 21, 1945 





LARD Open High Low Close 

OD cictgcocccevegscnsscotecs 13.80b 
FEF ..cccccccccce No bids or offerings 
Sept ......No bids or offerings 
Oct . .No bids or offerings 


WEEK’S LARD PRICES 


Prices of prime steam lard 
for the week are reported as 
follows: 

P.S. Lard P. 8. Lard Raw 


Tierces ose Leaf 
Nov. 19... .13.80b 12.80b 12.75n 
Nov. 20 13.80b 12.80b 12.75n 
Nov. 21... .13.80b 12.80b 12.75n 
Bev. 3.... Holiday 
Nov. 23. 13.805 2.80b 12.75n 


Packers’ Wholesale Prices 


Refined lard tierces, f.o.b. 

Chleago C. L........ . . 14.55 
Kettle rend., tierces, f.0.b. 

erage ©. L..... 2.00. . 15.05 
Leaf, kettle rend., tierces, 

f.o.b. Chicago C. L. .15.05 
Neutral, tierces, f.0.b. 

Chicago C. L........ 15.55 
Shortening, tierces, (North) 

c.a.f. eae 16.50 
Shortening, tlerces, ( ‘(South ) 

i bie ctereseakhsnesd eae 16.25 





CALIF. SLAUGHTER 


State-inspected kill of live- 
stock for October, 1945: 


No. 

Cattle 
Calves 
Hogs 
Sheep 
Sausage 
Pork and 

rd and substitutes 

— ‘ ; . 4,054,361 

nts , se 5 Seennetlion Octo- 

der 31, 1945, Plants under state 


syruved muni “pal inspection. October 





FERTILIZER PRICES 


BASIS NEW YORK DBLIVERY 
Ammoniates 


Ammonium sulphate, bulk, per 
ton, basis ex-vessel Atlantic 
BOGOR cccccceccccooes eesesees .20 
Blood, dried, 16% per unit..... 5.53 


Unground fish scrap, dried, 
11% ammonia, % B.P.L., 
f.o.b. fish factory........ 4. 8 & 10c 


Fish meal, foreign, 11%% am- 
monia, 10% B. P. L., ¢.i.f. 

WEE cccccccccccosoccocesece . 55.00 
November shipment ..... ecccece 55.00 
Fish scrap sa ay ™* am- 

monia, 3% o.b. 

fish hensles” eeccccccces +206 & 50c 


Soda nitrate, per net ton, bulk, 
ex-vessel Atlantic and Gulf 
POTED cocccccccccccccccosccecs 
in 200-Ib. bags 
in 100-lb. bags 

Fertilizer tankage, qveund, 10% 
ammonia, 10% B. P. 

BEE .ncccccccccccccccces 4.25 & 10c 

Feeding tankage, > ea 10- 

12% oe 15% B. P. L., 
WEEE cccccoccecscosececcocosses 5.53 


Phosphates 
Bone meal, steam, 3 and 
bags, per ton, f.o.b. ous. 
Bone meal, raw, 444% and 50%, 
in bags, per ton, f.o.b. works. 40.00 
Superphosphate, bulk, f.o.b. 





2542.00 


Baltimore, 19% per unit...... -65 
Dry Rendered Tankage 
45/50% protein, unground...... $ 1.25 


EASTERN FERTILIZER 
MARKETS 


New York, Nov. 21, 1945 

Trading was on a very 
small scale the past week, due 
to lack of offerings. De- 
mand is still very heavy but 
production is far from nor- 
mal, with the result that 
offerings are scarce. Some 
fertilizer buyers are short of 
muriate of potash and the 
nitrogen picture is changing. 
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above shows interior 
view of machine used to wash, 
rinse ond dry meat packing 
equipment. Article being 
cleaned is revolved in front of 
powerful sprays of cleaning 
solution, exposing all surfaces 
to the cleaning action and then 


to blast of drying air. Smaller 





photo shows exterior. 


For Mass Production Cleaning and Drying of 
Meat Carts, Meat Racks, Meat Hooks, Curing 
Racks, Meat Trolleys and other packing house 
equipment. 


A Howard Engineer will be glad to discuss 
your cleaning and drying problems .. . 
show you how to save time, money and 
manpower. Write for detailed literature 
and information. 


HOWARD ENGINEERING 
and MANUFACTURING CO. 


2244 BUCK STREET 
CINCINNATI 14, OHIO 
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TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES. — The 
gradual expansion in grease production 
is still not enough to cope with the 
broad demand and the market remains 
sold up at all times. Hog numbers have 
not reached the seasonal peak as yet, 
but it is doubtful that output of grease 
will be great enough at any time during 
the balance of the year to create any 
easiness in the market. Meanwhile, pro- 
duction of tallow remains very heavy, 
but there is no glut in the market. 
Smaller users continue to get a larger 
part of the supply and, in general, dis- 
tribution appears to be somewhat better 
than it was during the late summer 
months. 

Trading was restricted somewhat this 
week by the holiday and volume of prod- 
uct moved was under a week earlier. 
However, most grades of tallows ap- 
peared in the selling list, including fancy 
at 8%c; choice, 8%c; special, 8%c, and 
lower grades all at permitted maxi- 
mums. Grease sales were reported for 
A-white at 8%c; B-white, 8%c; yellow, 
836c, and a moderate movement of lower 
grades at ceiling rates. All sales are 
f.o.b. shipping point. 

NEATSFOOT OIL.—Lower bids are 
being placed for large quantities, but no 
sales are reported. Small lots continue 
to move at ceiling figures, but trade is 
very light. 

STEARINE.—The lack of offerings 
holds this market on a nominal basis. 
Demand appears to be very strong. 

OLEO OIL.—Full ceiling bids are 
placed at all times, but not enough prod- 
uct is reaching the market. Quotations 
are called nominal. 

GREASE OIL.—The supply of grease 
oils appears to be very tight and the 
market is in a sold up position with 
some orders unfilled. No. 1 oil is 14c; 
prime burning, 15%c, and acidless tal- 
low oil, 13%c. 


While vegetable oil markets as a 
whole appear to be in somewhat better 
position as far as supply is concerned 
than during the period just previous to 
the close of the war, trading is still very 
spotty with demand much greater than 
supply. The smaller buyers still com- 
plain that they are unable to purchase 
enough product to keep plants running 
at full production and therefore the 
market is in a well sold up position. 
There has been no lifting.of restrictions 
as far as fats and oils controls are con- 
cerned and trade members believe that 
it will be some time before enough oil 
is available to make any radical change 
in controls. 

SOYBEAN OIL.—Visible stocks of 
soybeans at terminal markets are now 
above a year ago, but it is doubtful that 
trading in soybean oils will be of any 
volume. Most crushers are booked so 
far ahead that they are unable to take 
any more orders for future delivery and 
some may have trouble filling needs 
from present stocks. A limited move- 
ment of oil was uncovered during the 
short week, but demand is completely 
unsatisfied. 

PEANUT OIL.—There continues to 
be some movement of peanut oil in the 
Southeast, but volume offered is far be- 
low needs and only a few preferred cus- 
tomers are receiving any shipments. 

OLIVE OIL.—The olive oil market 
continues unchanged. Little hope is held 
out for any imported oil and domestic 
production is at the lowest level in 
years. 

COTTONSEED OIL.— Consumption 
of cottonseed oil during the month of 
October totaled 209,602 barrels, against 
203,363 barrels last month, and 241,763 
barrels in October, 1944. The futures 
market for cottonseed oil was again 
quiet this week with most bids at maxi- 
mum levels. 


BY-PRODUCTS MARKETS 
Blood 
Unit 
Ammoniy 
Wngreand, Wass .ccccccescccccsccccecceanit $5.59" 


Digester Feed Tankage Materials 


Unground, per unit ammonia...............,, Sa 
Liquid stick, tamk cars...........0..e.cc005. 2 


65% digester tankage, 
60% digester tankage, 
55% digester tankage, 
50% digester tankage, os Y 
45% digester tankage, . 54 
50% meat, bone meal sc raps, bel: oc caal 70.00 
| L eco aur"pe a call PEPE 89.45" 
Special steam bone-meal............. 50.00@ 55.0 





*Based on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


Per ton 
.35. Ae 


Steam, ground, 3 & 50. sows 
| % Seppenceshier: . .35.00@ 360 


Steam, ground, 


Fertilizer Materials 


Per tr: 
High grade tankage, ground 
BOUEERG GURMIBTED 2 cccccesccccsce $ 3.35@ 40) 
Bone tankage, unground, per ton.... a 00@31L.% 
BOSE WEEE cccccvcccevcegoccecesese + 4.23@ 49 
Dry Rendered Tankage 
Per unit 
Hard pressed and expeller unground 
*55% betes GP MBs cv ccecceccescescsee $1.5 
SES GS TOT PUCe cc ccccccccesezcccscesin 15 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimasings (lMameG) .......cscccccoscccat Sloe 
Hide trimmings (green salted)............. 
Sinews and pizzles (green, salted).......... rs 
Per tos 
Cattle jaws, skulls and knuckles........... $45.000 
Pig skin scraps and trim, per Ib.......... iter 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Per tos 

Round shins, heavy..........0..s000- 370.00@80.0 
MNS. coccccodevccsses 

Flat shins, an? peercsewdgacedeeenel 65.00@70.0 

beoneeeeesne «nse 65.00 

Blades, a shoulders & thighs.. 62.0@6.8 


PG, TUNED 05000060000 secactcesnes nominal 
Hoofs, house run, assorted........... 40.00@ 45.0 
FUE BORE ccgvcwovccsacccsvecscesan 336.0 


tDelivered Chicago. 


Animal Hair 


Winter coil dried, per ton 
Summer coil dried, per ton 
Winter processed, black, Ib... 
Winter processed, gray, Ib 
GED GENE evcccccccvivncccades 











SWyillibale Schaefer Compa ny 


A 





PROCESSORS OF ANIMAL FATS AND OILS x 











AMERICAN MEAT INSTITUTE 


ASSOCIATE MEMBER: 
NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 


oo“ 


CHestnut 9630 
TELETYPE 
WESTERN UNION PHONE 
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HIDES AND SKINS 





—— 


New buying permits to be valid for 
trading on Monday—tTraders expect 
short supply of packer heavy steers, 
with increased small packer offerings. 


Chicago 


HIDES.—The quiet period in the 
packer hide market is nearing its end. 
New buying permits, covering Novem- 
per hides, are scheduled for release on 
Monday, November 26, with prospects 
that packers will start trading within a 
day or so thereafter. 

Available offerings from the local 
packers last month ran mostly to native 
and branded cows. There was a very 
definite shortage of heavy native and 


- branded steers, and tanner buyers are 


fearful of a similar shortage during the 
coming trading period. All packer de, 
scriptions, including bulls, are quotable 
at the full ceiling prices, as listed. 
Hide traders anticipate an increase in 
the small packer slaughter this month 
and they have been endeavoring to line 
up offerings of small packer stock for 
regular buyers, but they have been seri- 
ously handicapped this week by the long 
distance telephone strike. The small 
packer market was left closely sold up 
on last trading and quotable at the full 
ceiling of 15¢ flat, trimmed, for aill- 
weight native steers and cows, and 14c 


for brands; bulls, where included in a 
small way with other hides, were pretty 
generally discounted a half-cent from 
the ceiling level. 


Action is expected next week in the 
Pacific Coast market at the local ceiling 
of 13%¢, flat, for steers and cows, f.o.b. 
shipping points; this market was well 
sold up to the end of October on last 
trading. 

The weather, up to now, has been 
comparatively mild and collections of 
country hides have not shown as much 
increase as some dealers had expected. 
The movement of country hides should 
reach its peak around late January and 
early February. However, holdings of 
country stock are said to be ample for 
the present demand. Light average 
country all-weights, 45 lb. and down, 
are salable at the ceiling of 15c flat, 
trimmed, or 14c untrimmed, while good 
46 to 50 lb. average, with very few ren- 
derers have been moving around %c 
less, renderer hides being discounted a 
further %c. Buyers have been picking 
up the heavy end of country hides for 
export, and this demand is expected to 
continue through the Winter. Small lots 
of country bulls are topping around 10c, 
flat, trimmed. 

The decline in cattle slaughter due 
to the holiday last week was less than 
expected; inspected kill at 32 centers 


for the week ended Nov. 17 totaled 232,- 
718 head of cattle, as compared with 
272,411 for previous week, and 244,947 
for the corresponding week a year ago. 

Calf slaughter also held up well, with 
131,849 head reported last week, as 
against 148,393 for previous week, and 
154,678 a year ago. 

FOREIGN WET SALTED HIDES.— 
At the end of last week, further trading 
was reported in the South American 
market, involving the movement of 7,000 
Nacional steers to England, and 1,000 
more to France, which brought the total 
movement for the week up to 22,350 
hides. There has been no report, how- 
ever, of any activity on these hides so 
far this week. 

CALF AND KIPSKINS.—Calfskins, 
especially the lighter weights, are in 
short supply now, while kipskins are 
seasonably more plentiful. However, 
the broad demand for both indicates that 
all skins, packer, city and country, will 
move at full ceiling prices during the 
coming trading period, with a good part 
of the business done on basis of New 
York selection. 

SHEEPSKINS.—Production of packer 
shearlings is down sharply this week, 
as expected at this season, while there 
is a good active demand from Mouton 
tanners. Two cars moved this week, at 
$2.15 for No. 1’s, $1.20 for No. 2’s, and 
90c for No. 3’s; couple more cars re- 
ported in a range of $2.00@2.15, $1.15@ 
1.20, and 90@95c for the three grades, 
but working toward the top of the 
ranges. Pickled skins are kept closely 














STAINLESS [RY 
STEEL 


Adelmann Ham Boilers 
now available 
superior metal. 
wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave., 4 


in this 
Life-time 








CHECK THESE 
ANSWERS ON 


Are you using the right grade? 
Are you using the right grain? (1) 
Are you using the rightamount? [.] [| 

@ If your salt doesn’t meet your needs 100%, we'll gladly 
give you expert advice based on your individual require- 


ments. No obligation. Just write the Director, Technical 
Service Dept. IY-6. 


DIAMOND CRYSTAL SALT CO., 


7 








INC., St. Clair, Mich. 
















GRUENDLER 


CRUSHER << PULVERIZER CO. 


ST. LOUIS (6), MO. 


2915-17 North Market Sta 


“The Profitable 
Gruendler Way 
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The New 


FRENCH 


CURB PRESS 
Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 
We invite your inquiries 


The French Oil Mill 
Machinery Company 


Piqua Ohio 
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sold up as produced at individual ceil- 
ings by grades; market quotable $7.75@ 
8.00 per dozen packer production. Pack- 
er wool pelts are quoted $2.90@2.95 per 
ewt. liveweight basis for westerns and 
natives together but with Texas and 
Colorados out, for November pelts; it 
is intimated, without confirmation, that 
$3.024%% was paid on one lot. Some quote 
straight native pelts around 20c less 
per cwt. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. Cor. week, 

Nov. 23, °45 week 1944 
Hvy. nat. strs. @15% @15% @15% 
Hvy. Tex. strs. @1i% @14\% @14% 
Hvy. butt 

brnd’d strs... @14% @14% 14 
Hvy. Col. strs. @l4 @l4 eit* 
Ex-light Tex. 

SO cccccecs @15 @15 @15 
Brnd’d cows... @14% @l4% @14% 
Hvy. nat. cows. @15% Gist @15% 
Lt. nat. cows.. @15% @15% @15% 
Nat. bulls...... @l2 @12 @12 
Brnd’d bulls... @ll @ll @ll 
Calfskins ..... 23% @27 231% @27 23 44 @27 
Kips, nat...... @20 @20 @20 
Kips, brnd’d... @17i% @17% @17% 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris.... @55 @55 @55 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts. @15 @15 @15 
Brnd’d all- wts. @l4 @l4 @l14 
Nat. bulls..... 11 @11% 11 @11% @ll\% 
Brnd'd bulls...10 @10% 10 @ 10%4 @10% 
Calfskins ..... : 20% @23 20% @23 20% @23 
Kips, nat...... @18 @18 @18 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris.. @55 @55 55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis: small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


ivy. stFe...... 14%@15 144%4@15 @i5 
Hvy. cows..... 144% @15 14%@15 aly 
DUES ccvccecce @u @l5 @15 
Extremes ..... @l15 @15 15 

iE sceveenen 9%4@10 91,410 @11% 
Calfskins ..... 16 @18 16 @18 16 18 
Kipskins ...... 16 


@ @16 @16 
- -6.50@8.00 6.50@8.00 6.25@7. 85 


Horsehides .. 
All country hides and skins quoted on flat basis. 
SHEEPSKINS 
Pkr. shearlgs..2.10@2.15 2.10@2.15 1.50@2.15 
Dry pelts......24 @24% 24 @24%4 2 @25% 


ASRE MEETS NEXT MONTH 


Various phases of the frozen food 
question will go under the microscope 
at the forty-first annual meeting of the 
American Society of Refrigerating En- 
gineers to be held at the Hotel Pennsyl- 
vania, New York City, December 10-12. 
Other subjects to be discussed will be 
the thermal conductivity of insulating 
materials at low temperatures, reduc- 
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tion of heat loads for industrial air con- 
ditioning and vibration isolation mate- 
rials used in refrigerating equipment. 

At the concluding technical session, 
the results of a letter ballot covering 
the election of officers for the coming 
year will be disclosed and new officers 
installed. The following have been pro- 
posed for election: President, Charles S. 
Leopold, consulting engineer, Philadel- 
phia; vice presidents, Roland H. Money, 
Crosley Corp., Cincinnati, and Clifford 
F. Holske, Vilter Mfg. Co., New York 
City; treasurer, Burgess H. Jennings, 
Northwestern Technological Institute, 
Evanston, Ill. 

Directors proposed are: John G. Berg- 
doll, York Corp., York, Pa.; H. C. Diehl, 
Refrigeration Research Foundation, 
Berkeley, Calif.; Dr. Richard C. Jordan, 
University of Minnesota, Minneapolis; 
Dr. Mary E. Pennington, consulting en- 
gineer, New York City; Arthur B. 
Schellenberg, formerly president of 
Aleo Valve Co., St. Louis, Mo.; E. K. 
Strahan, Inc., New Orleans, La., and 
William S. Woodside, United Cork Com- 
panies, Baltimore, Md. 


Wants Names of Brands 
50 or More Years Old 


The brands of two meat packing firms, 
Armour and Company, Chicago, and 
Kingan & Co., Indianapolis, have been 
listed in a compilation being made by 
the Brand Names Research Foundation 
of brands which have been on the mar- 
ket 50 or more years. The foundation 
awards centennial, diamond and golden 
anniversary “certificates of public serv- 
ice” to those entered, at a series of 
meetings being held in various cities, 
which are attended by brand advertisers 
and advertising agency executives. 

Launched less than two years ago by 
a group of about 40 apparel advertisers, 
the foundation’s work to foster con- 
sumer acceptance of established brand 
names is now supported also by leading 
advertisers in other industries. 


FRIDAY'S CLOSING ~ 


Provisions 


A little more activity is being yp 
ported on some pork items as hog map. 
ketings continue to increase. However, 
inquiry is far greater than demand ang 
there is a good backlog of orders. Th 
end of meat and fat rationing 
further serve to tighten the market unti 
supply is more in line with demand, 


Cottonseed Oil 


December 14.31n; March 14.31n; May 
14.10b; July 14.00b; Sept. 13.90b. 


Ceilings on Eviscerated 
Frozen Fowls Are Raised 


Ceiling prices for some frozen eyis. 
cerated poultry items have been ip 
creased in Amendment 9 to Second Re 
vised Maximum Price Regulation 269, 
the Office of Price Administration gp. 
nounced recently. Higher maximum 
prices for frozen eviscerated poultry 
(completely cleaned and dressed, oven- 
style, ready for cooking) will enable 
the industry to resume production of 
these items, OPA said. 

The increases apply at all levels of 
distribution, including retail, and ar 
1.5c a pound for frozen eviscerated 
broilers, 2.4c a pound for light fowl, 
and lec a pound for heavy fowl. Be 
cause of these increases, it was also 
necessary to increase maximum prices 
for all poultry fat one cent a pound. 

“Fresh-dressed” poultry may now in- 
clude poultry held in storage for a pe 
riod of more than 60 days—provided 
the poultry does not develop any ap 
pearance of cold storage stock and does 
not show any evidence of deterioration. 
Formerly, the definition of fresh 
dressed poultry applied only to that 
in storage less than 60 days. 

Fresh eviscerated poultry may now 
be sold to canners at a discount of one 
cent a pound below the maximum price 
for frozen eviscerated poultry. 








Packinghouse Equipment built by ST JOHN « 











PROMPT 
DELIVERY 
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TABLES © TRUCKS e¢ TROLLEYS « 


GAMBRELS e 


From LARGE CONTAINERS to 
SMALL PANS — 


We would be glad to send 
you our Bulletin N24, giv- 
ing sizes and prices. Limited 
stock on hand, certain sizes. 


The National Provisioner—November 24, 


HAND TOOLS «© SPECIALT 
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EDWARD KOHN Co. 


3843 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 


Your Future 


marketing problems will require 
selling ability. A buyers market is 
just ahead. 


We offer you a thoroughly experi- 
enced marketing organization for 


BEEF PORK 
VEAL LAMB 


STRAIGHT or MIXED CARS 
Write or phone us 














How to analyze foods 


How to interpret your findings 








FOOD ANALYSIS 


By A. G. Woodman 














COVERS LA 

Por 4 5 a Mass. lastitute of Technology 

== 4th ed., 607 pp., illus., $4.00 

Milk, Cream and ice Cream 

Gaia Fate and Olle This book gives a well-balanced training in methods 
Butter of food analysis for the detection of 

Ss e Foods Typleal foods Illustrate methods of attack and analy- 
Honey sis. Bearing ovt the author's belief that exercise of 
geoen and Checetate ludgment and training of sense of discrimination are 
Pepper the principal benefits to be gained from a critical 
assia and Cinnamon balancing of data obtained in a food analysis, the 
=. book gives almost equal emphasis to interpretation 
ie Vinegar of results as to processes. Much information added 
ay to this edition on alcoholic beverages, sugar methods 
em tor foods affected by admission of dextrose on a par 
Wine with cane sugar, new permitted dyes, including 
Whiley oll-soluble colors. etc. 

. Order from 
The NATIONAL PROVISIONER ‘cricaco:numots’ 
CHICAGO, ILLINOIS 
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FAIRBANKS -MORSE 


Research Gives 


Fairbank-Morse Scales 


Enduring S 
‘3 - 














.. 


Fairbanks-Morse Scales have earned 
their world-wide reputation for enduring 
accuracy through constant research to 
improve even the most minute parts— 
through research in the selection of the 
most enduring materials—through re- 
search in design to perfect each part. 

This has been the Fairbanks-Morse 
policy for over a hundred years, and it 
continues today. 

Skilled craftsmen produce these parts 
with the aid of modern machines. Trained 
assemblers put them together. A weigh- 
ing machine so constructed performs ac- 
curately day after day, year after year. 

Fairbanks, Morse & Co., Fairbanks- 
Morse Building, Chicago 5, Illinois. 


Fairbanks-Morse 


A name worth remembering 





Diesel Locomotives + Diesel Engines + Generators 
Motors * Pumps + Scales * Magnetos * Stokers 
Railroad Motor Cars and Standpipes + Farm Equipment 
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LIVESTOCK MARKETS 240 in 











Packer Buyers to Judge 
at Chicago Stock Show 











A number of packer livestock men will 
participate in the judging at the fourth 
annual Chicago Market Fat Stock and 
Carlot Competition, to be held at the 
Chicago Union Stock Yards, December 
1 to 6. E. J. Dauphinais, buyer for Ar- 
mour and Company at Chicago, will 
judge open class individual lambs. A 
committee of three packer buyers will 
judge the carlot fat cattle. They are 
Si Hughes of Swift & Company; Bert 
Overman of Wilson & Co., and Robert 
Smith of Armour. 

Packer buyers on the Chicago mar- 
ket will also pass on the carlot classes 
of swine and sheep—Joe Waters of Ar- 
mour on hogs and John Donovan of 
Wilson on lambs. 

Because of the large number of en- 
tries—nearly 1,000 head more than a 
year ago—the entry of junior steers 
will be weeded out on Saturday, De- 
cember 1. The weeded animals will be 
sold that day at a special auction to 
permit them to sell above ceilings. 

Three committees of two members 
each, a breed representative and a 
packer buyer, will weed the three breed 
classes in the junior division,—con- 
sisting of Aberdeen-Angus, Herefords, 
and Shorthorns. Packer members of 
this committee will be Raymond Spain 
of Wilson; Hugh Corkery of Hygrade 
Food Products Corp., and Wendell Imm, 
of Swift. 

A. D. Weber, head of the animal hus- 
bandry department at the Kansas State 
College, will judge all of the individual 
steers in the show. This will include 
the huge entry of 1,640 beeves entered 
in the junior classes by farm boys and 
girls and 108 steers listed by adult 
owners for the open classes. 

L. A. Weaver of the animal hus- 


bandry department at the University 
of Missouri will name the grand cham- 
pion barrow of the show and will also 
judge the entries in the junior barrow 
classes. 

Karl Hoffman, Ida Grove, Iowa, will- 
known feeder of top quality cattle, will 
make the awards in the carlot feeder 
cattle classes. 


PORK FROM HOGS FED SUGAR 


The abstracts section of Oil & Soap, 
journal of the American Oil Chemists’ 
Society, reports a European investiga- 
tion of the keeping quality of pork from 
animals which have received feed con- 
taining sugar. Hogs were fed 1 to 3 
kilograms of sugar in the feed the day 
before slaughter. The meat and liver 
from such hogs were found to contain 
larger amounts of glycogen. After stor- 
age, the meat had a fresh, very “deli- 
cious” taste. The lard had better sur- 
face color and could be kept twice as 
long as ordinary lard. 


PRODUCE IN COLD STORAGE 


Cold storage holdings of butter, 


cheese and eggs on hand Nov. 1, 1945: 
Nov. 1, 
Nov. 1, Nov. 1, S-yr. av 
1945 1944 1940-44 
M Ibs. M ibs. M Ibs. 
Butter, creamery ...... 161,308 123,596 142,710 
Cheese, American... ...195,252 148,416 158,759 
Cheese, Swiss, incl. 
| eS eaeerrr’ 1,239 1,009 3,710 
Cheese, brick & 
Munster . endo 56 168 548 
Cheese, all other 
WENN dcctectoesnce 17,773 15,097 0,337 
Eggs, shell cuses....... 1,672 2,905 3,604 
Eggs, frozen total.....180,217 279,175 193,484 
Eggs, whole ...... 18,977 31,568 29,367 
SN ED: nn is nb oboe 13,394 18,091 21,291 
PM cccrnaceatos 99,403 176,383 107,347 
Eggs, unclassified...... 48,443 53,043 35,479 
Eggs, dried total....... 27,612 104,490 as 
Eggs, whole ........... 27,512 103,913 
SP CE sentnecce¢oe 94 577 
Eggs, albumen ........ 6 wee 
Eggs, case equi. sh. & 
fro. & dried.......... 9,239 20,799 8,764 


a 


REDUCTION IN MEAT 
OUTPUT IS ATTRIBUTED 
TO ARMISTICE HOLIDAY 


Meat production in federally j,. 
spected plants last week showed a 7 
per cent decrease, due to the Armistigs 
Day holiday. The USDA Meat Boay 
estimated production at 331,000,000 lbs, 
as against 355,000,000 lbs., the revise 
figure for a week earlier and 360,000, 
000 lbs. a year ago. 

Last week’s slaughter of hogs showed 
an 8 per cent increase over the week of 
November 10. The Board’s estimate was 
calculated at 969,000 head, a gain of 
71,000 over a week earlier but dow 
307,000 from the same week last year, 
The estimated production of pork was 
148,000,000 Ibs., up 9,000,000 Ibs. froma 
week ago but 30,000,000 Ibs. under a 
year ago. 


Inspected cattle slaughter for the 
week of November 17 was estimated at 
308,000 head, a decrease of 51,000 from 
the preceding week and 7,000 less than 
a year ago. The output of inspected 
beef for the week approximated 143- 
000,000 Ibs., compared with 169,000,000 
Ibs. a week earlier and 136,000,000 a 
year ago. 

Last week’s slaughter of calves under 
federal inspection totaled 181,000 head 
as compared with 204,000 a week earlier 
and 206,000 a year ago. Veal production 
for the three weeks under comparison 
was figured at 24,000,000, 27,000,000 and 
27,000,000 lbs., respectively. 

The number of sheep and _ lambs 
slaughtered for the week was estimated 
at 375,000 head. This was 85,000 head 
less than a week ago and 113,000 under 
the same week a year ago. Production 
of lamb and mutton amounted to 16, 
000,000 lbs., 4,000,000 Ibs. less than in 
the preceding week and a 3,000,000 Ib. 
decrease from the third week in No 
vember last year. 








For profitable livestock buying, come to K-M 
CONVERT THOSE EXTRA 
INTO U. S. VICTORY BONDS/ 








PROFITS 








FORT WAYNE, IND. DETROIT, MICH. 

DAYTON, OHIO LOUISVILLE, KY. 

LAFAYETTE, IND. SIOUX CITY, IOWA 

CINCINNATI, OHIO = NASHVILLE, TENN. 

INDIANAPOLIS, IND. MONTGOMERY, ALA 
OMAHA, NEB. 





Order Buyer of Live Stock 
L. H. MeMURRAY 


INDIANAPOLIS, INDIANA 


























KENNETT-MURRAY 
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LIVES TOC K BUYING 
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LIVESTOCK ORDER BUYING CO 


South St 
West Fargo, N.D 


Paul, Minn 


Billings, Mont 
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LIVESTOCK PRICES AT LEADING MARKETS | 


Livestock prices at five western markets on Nov. 21, 1945, 
reported by Office of Production & Marketing Administration: 


§ (quotations based 

ohn hogs): 

BARROWS AND GILTS: 
Good and Choice: 











120-140 Ibs...... $14.00-14.85 $14.80 only 
140-160 Ibs...... 14.50-14.85 14.80 only 
160-180 Ibs...... 14.85 only 14.80 only 
180-200 Ibs...... 14.85 only 14.80 only 
00-220 Ibs - 14.85 0nly 14.80 only 
990-240 ae 14.85 only 14.80 only 
940-270 Ibs. 4.5 14.80 only 
270-300 Ibs. s 14.80 only 
900-330 Ibs...... wf 14.80 only 
330-360 Ibs...... 14.85 14.80 only 
Medium: 
160-220, Ibs...... 14.00-14.85 14.50-14.80 
soOWS: 
Good and Choice: 
270-300 Ibs...... 14.10 only 14.05 only 
300-330 14.10 only 14.05 only 
330-360 14.10 only 14.05 only 
360-400 14.10 only 14.05 only 
in 14.10 only 14.05 only 
450-550 Ibs...... 14.10 only 14.05 only 
Medium: 
250-550 Ibs...... 12.75-13.75 13.75-14.05 


Chicago Nat. Stk. Yds. 








Kans. City 


55 only 


Omaha 
14.50 only 
14.50 only 
14.50 only 
14.50 only 
14.50 only 
14.50 only 
14.50 only 
14.50 only 
14.50 only 

14.00-14.50 14.40 

13.80 

13.80 

13.80 

13.80 

13.80 

13.80 

13.50-13.75 13.80 


SLAUGHTER CATTLE, VEALERS, AND CALVES: 





STEERS, Choice: 

700- 900 Ibs..... 17.25-18.00 75 
900-1100 Ibs..... 17.50-18.00 90 
1100-1300 Ibs... .. 17.50-18.00 .90 
1300-1500 Ibs..... 17.50-18.00 .90 
STEERS, Good: 

700- 900 Ibs..... 14.50-16.50 





900-1100 Ibs.... 
1100-1300 Ibs..... 


14.75-16.50 
14.75-16.75 






50 








6 Se ||| __ 





1300-1500 Ibs... .. -0 15.00-16.75 
STEERS. Medium: 

700-1100 Ibs... .. 12.00-15.25 12.00-14.75 
1100-1300 Ibs... .. 12.50-15.75 12.50-15.00 
STEERS, Common: 

700-1100 Ibs..... 10.00-12.50 10.00-12.00 
HEIFERS, Choice: 

600- 800° Ibs. 17.00-17.75 

800-1000 Ibs. 17.25-18.00 
HEIFERS, Good: 

600- 800 Ibs..... 14.25-17.00 14.00 
800-1000 Ibs..... 14.50-17.25 14.00 
HEIFERS, Medium 

500- 900 Ibs..... 11.50-14.50 10.75-14.00 
HEIFERS, Common: 

5300- 900 Ibs. . 9.50-11.50 9.00-10.75 


COWS, All Weights: 


Good ...... e+e 13.00-14.25 
Medium ....... 11.00-13.00 
Cutter & com....  7.50-11.00 


7.00- 





_ _ _ eeee 7.50 


BULLS (Yigs. Exel.), All Weights: 
Beef, 





good 13.50-14.75 12.00-13.50 
Sausage, good 12.50-13.50 11.00-12.00 
Sausage, med.. 10.75-12.50 10.00-11.00 
Sausage, cut & 
SY wiretiua 9.00-10.75 8.00-10.00 


VEALERS 


Good & choice... 14.00-15.50 
Com. & med...., 9.50-14.00 
_ _ epee 8.00- 9.50 





CALVES: 

Good & choice. . , 
Com. & med..... 
a ae 


11.50-13.00 
9.00-11.50 
8.00- 9.00 





SLAUGHTER LAMBS AND SHEEP: 


LAMBS: 

Good & choice... 14.50-14.85 13.75-14.75 
Med. & good... . 1250-14-25 12'00-13/50 
Common ......_- 10.75-11.75 10.50-11.75 
YLG WETHERS: 

Good & Chelee... 12.25-12.75 .......... 
Med. & good... |" 10 TER ~éncsiacest 
EWEs: 

Good & choice. 6.00- 6.50 5.25- 5.75 
Com. & med..... 5.00- 6.00 4.00- 5.00 
Quotations on Wooled stock based on 


Weights and wool 


Quotations on 
edium and Good grades, 
represent lots averaging 
edium grades, 


growth, 
slaughter lambs and 
within 
respectively. 


The National 





11.75-14.25 
2.50-14.50 
10.00-12.00 10.50- 
16.00- 16.00- 
16.2: 16.25- 
14.00- 
14.50- 
10.50-14.00 10.75- 
9.00-10.50 §.50- 





7 . 
-75-16.2 
5.00-16.50 











animals 


yearlings 
and on ewes of Good an 


3.00- 
5.00- 


oO. 8. 


of 


-10.50 8.00- 
14.50 13.00- 
13.00 9.50- 
9.50 7.00- 
14.00 11.50- 

“12.00 §9.00- 

- 9.50 7.00- 


00- 
4.75- 


current 


of Good and 
d Choice grades, 
the top half of the G 
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St. Paul 


14.60 only 
14.60 only 
14.60 only 
14.60 only 
14.60 only 
14.60 only 
14.60 only 
14.60 only 
14.60 only 









“14.55 14.40-14.60 
only 13.85 only 
only 13.85 only 
only 13.85 only 
only 13.85 only 
only 13.85 only 
only 13.85 only 
only 13.60-13.85 


11.00-14.75 

11.00-14.75 
12.25 8.75-11.00 
17.25 16.00-17.70 
17.65 16.25-17.70 
16.00 13.00-16.00 
16.25 13.00-16.25 


14.00 10.50-13.00 
10.75 8.25-10.50 


.00-13.2 
0.50-11. 
.00- 9.50 
i.00- 7. 


2.00-13.50 
0-12.00 








-00-10.50 

10.25 a) 
14.50 12.00-14.50 
13.00 7.50-12.00 
9.50 5.50- 7.50 
14.00 11.00-13.00 
11.50 8.00-11.00 
9.00 6.00- 8.00 
4.50 13.50-14.00 
3.75 10.25-13.25 
2.50 8.50-10.00 
11.00-12.00 


9.50-10.75 


6.50 6.00- 6.50 


5.75 4.00- 5.75 
seasonal market 
Choice and of 


as combined, 


ood and the top half of the 
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Famous 


CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street. New York, N. Y 



































But dont forget 
HORMEL DAIRY BRAND B, C, SALAMI 


- +. and all the other varieties of delicious dry sau- 
sage made by Hormel. True to type, yet having a 
distinctive Hormel flavor, they're steady, depend- 
able sellers to your customers because every kind 
ranks as a favorite with their customers. The supply 
of Hormel dry sausage is still limited ... but we’re 
doing the best we can. 


GEO. A. HORMEL & CO. 


Austin, Minn. 
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Finer Flavor from the Land O’Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef + Veal * Lamb 


Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 

















PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 


























SouTHEASTERN Live Stock Orper Buyers 


223 EXCHANGE BUILDING 
BOURBON STOCK YARDS 


LOUISVILLE 6, KENTUCKY 
OFFICE TELEPHONES JACKSON 6492-1835 











Long Distance 518 * Phone « Bridge 6261 


e HOGS ON ORDERS - SHIPPED EVERYWHERE 
e WE SELL STOCK PIGS 
e NO ORDER TOO SMALL OR TOO LARGE 


HARRY L.SPARKS & Co. 


NATIONAL STOCK YARDS - ILLINOIS 














For Serwice aud Dependability 
E. N. GRUESKIN Co. 


CATTLE ORDER BUYERS 
SIOUX CITY, |OWA 











-— = 





THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Ear!l McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 
for the week ended November 17, 
1945. 

CATTLE 

Week Cor. 
ended Prev. week, 
Nov. 17 week 1944 








Chicagot ..... 18,238 15,300 23,909 
Kansas City... ao 29,620 24,625 
Omaha*® ...... 9,483 25,672 21,846 
East St. Louis. 12 2 998 15,944 16,327 
St. Joseph..... 11,391 11,087 12,295 
Sioux City. 8,595 10,391 8,964 
Wichita* .. 6,741 6,060 4,482 
Philadelphia .. 3,635 2,462 2,725 
Indianapolis .. 2,484 3,470 2,108 
New York & 

Jersey City. 12,201 13,169 11,509 
Okla. City*.... 13,284 14,416 15,145 
Cincinnati .... 5,954 6,577 4,217 
Denver ....... 9,698 10,208 8,580 
i Dc ccses 16,300 13,942 15,400 
Milwaukee 5,272 4,925 4,483 

\ Orr 169,634 183,193 167,245 

*Cattle and calves. 

HOGS 
Chicago ...... 110,009 105,463 137,730 
Kausas City... 34,615 33,773 53,346 
Omaha .... 38,898 36,897 54,776 
East St. Louis' 67,005 53,999 93,649 
St. Joseph..... 23,397 20,900 26,739 
Sioux City.... 21,490 16,845 35,264 
Wichita ..... 2,973 2,985 4,027 


Philadelphia .. 11,865 10,747 14,529 
Indianapolis .. 21,922 17,32 29,413 
New York & 

Jersey City.. 42,150 41,030 57,186 








Okla. City..... 8,352 7,766 11,720 
Cincinnati .... 15,687 13,760 20,150 
BEE coccece 7,134 6,788 13,988 
Se, POE cccewe 33,806 19,607 33,937 
Milwaukee ... 5,7 4,975 11,344 

Deted cevees 444,797 392,855 597,798 


Includes National Stock Yards, EB. 
St. Louis, Ill., and St. Louis, Mo. 


SHEEP 
Chicagot ..... 9,455 9,043 17,056 
Kansas City. 29, 166 24,310 36,993 
Omaha .... 29, 35,462 
East St. Louis. 13,098 
St. Joseph..... 15 19,160 
Sioux City.... 20,874 
WED cccese 1,955 
Philadelphia .. 3,848 
Indianapolis .. 3,187 





New York & 
Jersey City.. 50,045 59,313 64,797 


Okla. City.... 2,923 4,097 5,200 
Cincinnati .... 617 283 «1,151 
ae 9,826 13,368 13,735 
St. Paul...... 9,704 16,764 19,097 
Milwaukee ... 949 602 884 

MGR . snsias 191, 876 209, 813 256,497 


*Not including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, Nov. 19, 1945: 


CATTLE: 

Steers, gd. & ch....... $18.00@18.25 

BOOSTS, COM. .cccccccce 12.00 

Cows, com. & med.... 9.75@10.00 

Cows, can. & cut...... 7.25@ 9.00 

Bulls, com. & gd...... 8.75@11.00 
CALVES: 

Vealers, gd. & ch...... $15.00@17.00 

Calves, med. to gd.... 10.00@12.00 
HOGS: 

i eee $15.30 
LAMBS: 

Lambs, med to ch....$15.50 

Ewes, med. to gd..... @ 7.50 


Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended Nov. 17, 1945: 


Cattle Calves Hogs* Sheep 
Salable ....1,563 883 101 2,333 
Total (incl. 
directs) .8,114 7,994 24,054 43,775 
Previous week: 
Salable ..1,511 841 203 2,383 
Directs 
incl. ..7,619 7,601 23,278 48,476 


*Including hogs at 3ist street. 





RECEIPTS AT CHigr 
CENTERS 


Receipts at leading mp. 
kets for the week ended Np. 
vember 17, were reported j 
be as follows: 


a =~ MARKETS, 
WEE 


ENDED: c Cattle Hogs 





AT 11 MARKETS, 
WEEK ENDED: 
Nov. reer 


EEASEy BBESH 


AT 7 MARKETS, 
WEEK 


ENDED: Cattle Hogs 
232,000 


co 10.....251,000 263,000 
SK ecakaa 236.000 381,000 


settif 


CORN BELT DIRECT 
TRADING 


(Reported by Office of Productions 
Marketing Administration.) 
Des Moines, Ia., Nov. 21— 
At the 19 concentration yards 
and 11 packing plants in low 
and Minnesota, hog prices 
were fully steady for th 
week, 


Hogs, good to choice: 


BED-BSD Bice ccccecssés $13. MA 

BEO-BOD BDa.0 oc ccccccccs 14. MA 

240-880 UD..... 0. cccece 14. MA 

330-360 Ib.........00. 14. M44 
Sows: 

SIGN Broo vcccccceed $13.45@13.0 

400-550 Ib......6...00- 13.45@13.0 


Receipts of hogs at Com 
Belt markets for the wee 
ended Nov. 21 were as fol 
lows: 


This Sameday 

week last wk. 
et, O8. <cctskenneaeeee 47, 
BE, Mieaeseoessees 33,800 37,30 
MOV. BWaeccceccesecs 43,000 36,700 
Seer. 44,000 18,000 
a RRR? 41,800 51,20 


FROZEN POULTRY 
STOCKS 
Stocks of frozen poultry a 
hand Nov. 1, 1945, compared 


with stocks on the same date 
in 1944: 





Nov. 1, 
Nov. 1,* Nov. 1, 5-7t.#. 
1945 1944 1964 
M lbs. Mlibs. Mie 
Broilers .... 9,087 10,330 1s 
Fryers ..... 21,114 16,800 14) 
Roasters ... 44,594 38,086 aS 
Fowls ...... 61,691 86,068 4% 
Turkeys .... 42,051 42,126 1108 
Ducks ...... 4,023 7,507 88 
Miscella- 
neous .... 16,652 518 ue 
Unclassified.. 34,742 18, 
Total 
poultry. .233,954 244,075 157,51 
1Figures shown are sub tone 


sion. Revised figures w 
next month's report. 
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PACKERS’ 
PURCHASES 


bases of livestock by packers 
at principal centers for the week end- 


turday, November 17, 1945, as 
we ted to THE NATIONAL PROVI- 
sIONER: 


CHICAGO 

ur, 391 hogs and 2,458 ship- 
armewift, 148 hogs and 2,019 ship- 
od Wilson, 1,698 hogs; Western, 
1,408 hogs; Agar, 2,393 hogs; Ship- 
pers, 12,355 hogs; Others, 23,129 hogs. 
Total: 18,238 cattle; 3,916 calves; 
41,522 hogs; 9,455 sheep. 


KANSAS CITY 











Cattle Calves Hogs Sheep 
... 3,521 1,440 1,064 5,636 
amaby ... 4,223 1,535 815 5,658 
Swift ...-- 2,403 1,763 1,073 6,734 
Wileon ... 4,112 1,128 895 3,567 
Campbell . ‘<= mee eee eee 
i . 1,26 eee see 
—.. 8,144 66 2,114 3,108 
Total ...26,121 5,940 5,961 24,703 
OMAHA 
Cattle & 
calves Hogs Sheep 
we... 5,121 8,888 = 1,885 
feaahy di 3,593 2,687 5,123 
Swift ....... 2,897 2,004 4,513 
Wilson ...... 1,792 2,036 2,250 
Others ....-- oes 4,831 om 
Independent. ... 937 eee 
Cattle and calves: Eagle, 70; 
Greater Omaha, 157; Hoffman, 58; 
Rothschild, 403; Roth, 274; South 
Omaha, 1,290; Merchants, 42; Kingan, 
320. 
Total: 16,417 cattle and calves; 
15,883 hogs and 13,271 sheep. 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour ... 3,507 2,353 4,323 6,116 
gwift aneee 4,890 3,645 3,113 5,417 
Hunter ... 1,852 50 «2,588 507 
ree ace caw 679 
BE cccce 1,278 
Laclede 1,573 
Sieloff .... eee one 640 rT 
Others . 2,749 161 2,365 761 
Shippers .. 9,021 3,052 12,848 1,737 
Total ...22,019 9,261 29,407 14,538 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 3,695 1,536 6,315 6,083 
Armour ... 1,921 1,283 5,322 2,338 
Others . 3,453 870 3,047 one 
Total ... 9,069 3,689 14,684 8,421 
Not including 1,566 cattle, 373 
calves, 11,152 hogs and 7,336 sheep 


bought direct. 
SIOUX CITY 


Cattle Calves Hogs Sheep 








Cudahy ... 3,961 204 3,621 3,710 
Armour ... 3,308 167 3,684 2,374 
BEE cccce 2,367 170 2,250 3,666 
Others ... 619 2 one aes 
Shippers .. 7,831 o« 3,139 1,366 

Total ...18,086 543 12,694 11,116 

WICHITA 
Cattle Calves Hogs Sheep 

Cudahy ... 2,216 1,272 2,027 2,840 
Guggen 

heim ... 1,297 

nn- 

Ostertag 184 102 
BE sscce 105 671 
Sunflower. . 50 173 eon 
Others - 5,917 1,386 242 

Total ... 9,769 1,272 4,359 3,082 

OKLAHOMA CITY 
Cattle Calves Hogs Sheep 

Armour ... 3,890 2,294 297 887 
Wilson ... 3,858 2,393 329 874 
Others - 5038 1 783 eee 

Total ... 8,251 4,688 1,409 1,761 


Not including 345 cattle, 6,943 hogs 
and 1,162 sheep bought direct. 





CINCINNATI 

Cattle Calves Hogs Sheep 
Ee tae rr 405 
Kabn’s ... 1,168 6,277 can 

aod ie. eae 436 

i tna 18 2, 

Schlachter. 318 = 

Sehroth ... 188 3,579 
National .. 294 eT 7 ces 
brane -.+. 2,688 903 1,210 269 
Shippers .. 323 410 5,090 3,191 
a --- 4,997 1,313 18,794 3,865 

Not including 1,735 cattle and 1.5 

bought direct. =e 


FORT WORTH 











Cattle Calves Hogs Sheep 
Armour ... 3,466 5,930 47 8,098 
Swift . 3,013 6,681 128 7,135 
Blue 
Bonnet 550 76 10 
GE ecviccce 694 36 ees 
Rosenthal. 539 57 10 —_ 
Total ... 8,262 12,780 195 15,233 
DENVER 
Cattle Calves Hogs Sheep 
Armour ... 1,477 522 2,900 3,102 
| ee 1,776 780 4,416 3,207 
Cudahy ... 1,247 115 1,434 2,392 
Others . 4,238 464 960 2,318 
Total ... 8,738 1,881 9,710 11,019 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 2,375 4,902 13,158 2,109 
Cudahy ... 685 6 ++. 1,339 
Rifkin .... 787 228 cin eas 
Swift ..... 5,748 8,129 20,648 6,256 
Others ...13,971 1,870 a 
Total ...23,566 15,605 33,806 9,704 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Nov. 17 week 1944 
Cattle ...... 160,274 174,387 150,224 
Se szecves 169,435 149,510 238,205 
a 107,070 147,933 170,646 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 


Union 


Stock Yards for current 


comparative periods. 








and 





RECEIPTS 
Cattle Calves Hogs 

Nov. 16.. 2,397 566 12,413 
Nov. 17.. 1,856 137 5,871 
Nov. 19..16,339 1,579 15,093 
Nov. 20.. 6,756 967 26,770 
Nov. 21.. 8,000 1,000 17,500 
°Wk. . 

so far.31,095 3,546 59,363 22,933 
Wk. ago.37,026 4,578 58,104 16,872 
1944 ....31,723 4,629 77,421 33,958 
1943 ....34,730 3,766 92,961 38,258 

*Including 1,627 cattle, 26 calves, 
30,978 hogs and 14,344 sheep direct 
to packers. 

SHIPMENTS 
Cattle Calves Hogs Sheep 

Nov. 16.. 2,004 147 «1,858 50 
Nov. 17 418 80 171 a2 
Nov. 19.. 5,067 261 1,861 782 
Nov. 20.. 3,349 493 2,735 891 
Nov. 21.. 4,000 300 = 2,000 50 
Wk. a 

so far.12,416 1,054 6,596 2,173 
Wk. ago.13,842 1,514 7,959 1,995 
1944 ....10,607 631 4,006 2,123 
1943 ....15,092 742) «(3,765 4,147 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 


Packers’ 
Shippers 


Total 


Cattle 
Calves . 
Hogs 
Sheep 








cago packers and shippers week ended 
Wednesday, Nov. 21, 1945: 
Week ended Prev. 
Nov. 21 week 
purch..... 26,281 27,381 
purch.... 7,954 11,713 
scaeadeoved 34,235 39,004 
NOVEMBER RECEIPTS 
1945 1944 
137,248 136,765 
19,562 20,764 
278,500 334,155 
113,682 150,634 
NOVEMBER SHIPMENTS 
1945 1944 
Sevesvesane 59,888 46,248 
shtoeevenen 31,366 ’ 
ecuenenaans 15,099 





PACIFIC COAST LIVESTOCK 


Receipts for five days ended 
November 16: 


Portland 
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Cattle Calves Hogs Sheep 
Los Angeles... 9,495 2,119 1,793 72 
San Francisco. 2,700 350 1,400 5,200 
3,220 


2,600 485 





600 











NNED MEATS — “PA 


Y PALS” 


MEAT PRODUCTS OF THE HIGHEST QUALITY 


Awarded to * our Brooklyn plant 
STAHL-MEYER, INC. NEW YORK CITY, N. Y. 


FERRIS HICKORY SMOKED HAM and BACON 











Superior Packing Co. 
Price Quality 


iD 


Service 


Chicago St. Paul 








DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 








-~ - 
————-- 





—_ 
— - | 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 
===THE WM. SCHLUDERBERG - T. J. KURDLE CO.=== 
MAIN OFFICE-PLANT and REFINERY 
3800-4000 E. BALTIMORE ST. 

BALTIMORE, 





* 


WASHINGION,D.C. RICHMOND, VA. 
458-11th St, SW. 9% NORTH 17th 


ROANOKE, VA. 
ST. 317 E. Ave. 














HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 
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WESTON 


TRUCKING & FORWARDING CO. 


Specializing in Trucking 

Packinghouse Products 

Throughout New York 
Metropolitan Area 


53 Gilchrist Street Jersey City, N. J. 














Liberty 
Bell Brand 


Hams — Bacon — Sausages —Lard—Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 























Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 
U. 8S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 














INVEST IN 


Victory Bonps! 














CANNING MACHINERY 
FRUITS-~ VEGETABLES: FISH -Erc. 


DEHYORATING EQUIPMENT 
A.K.ROBINS & CO.INC. 


weave FOR CATALOCVE 





BALTIMORE,MD. 








FELIN'S 


ORIGINAL PHILADELPHIA SCRAPPLE 
“Glorified” 

HAMS +«+ BACON - 

DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 


LARD 




















MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Production & Marketing 
Administration.) 
WESTERN DRESSED MEATS 


New York Phila, 


Boston 

STEERS, carcass Week ending November 17, 1945 5,153 1,909 Te 
2 

448 


WOE, BUTE cocdevecctscnces 4,083 2,373 
Same week year ago........... 4,360 788 
COWS, carcass Week ending November 17, 1945 3,508 2,540 18% 
Week POOVICES 2. cccccccccccccs 2,726 2,305 1,500 
Same week year ago........... 3,803 2,392 1,658 
BULLS, carcass Week ending November 17, 1945 190 13 % 
Wee ENED Sncenedeccsccces 127 11 19 
Same week year ago........... 471 11 349 
VEAL, carcass Week ending November 17, 1945 11,806 1,771 64 
of 10,828 2,762 62 
Same week year ago........... 9,821 2,286 Li 
LAMB, carcass Week ending November 17, 1945 19,657 6,427 = & ger 
Week previous .............06. 16,860 6,928 10,4 
Same week year ago........... 23,409 7,711 12,918 
MUTTON, carcass Week ending November 17, 1945 7,569 1,485 195 
Week previous ...........+..+. 6,006 1,217 15% 
Same week year ago........... 4,633 2,012 4,329 
PORK CUTS, lbs. Week ending November 17, 1945 615,663 500,704 184.99 
Week previous .........ccseee. 706,219 470,597 127,17 
Same week year ago........... 1,209,784 438,429 165,99 
BEEF CUTS, Ibs. Week ending November 17, 1945 145,129 oa 
WeGk GROTEED ces cctsicsccsous 259,040 
Same week year ago........... 486,762 


LOCAL SLAUGHTERS 


CATTLE, head Week ending November 17, 1945 12,201 3,635 
_. 2 eee 13,169 3,470 
Same week year ago........... 11,486 2,725 
CALVES, head Week ending November 17, 1945 8,189 1,767 
BN BED evszesesceccene 8,302 1,658 
Same week year ago........... 10,851 2,279 
HOGS, head Week ending November 17, 1945 42,150 11,865 
Wee QUOTED ssccctescccceass 41,030 10,747 
Same week year ago........... 57,557 14,529 
SHEEP, head Week ending November 17, 1945 50,045 4,382 
WRG PEED cacdccserievisse 59,313 4,324 
Same week year ago........... 65,031 3,848 


Country dressed product at New York totaled 3,889 veal, 3 hogs and 418 
lambs. Previous week 3,744 veal, 90 hogs and 278 lambs in addition to that 
shown above. 





WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of hogs at 32 centers for the week ended 
November 17 showed another seasonal increase and was at the 
highest level since last January. Kill at 729,631 head was up 
50,000 from a week earlier, but 250,000 head under a year ago. 
Slaughter of all other classes was lighter and totals were well 
under the same time of last year. 
wenew asaneno Cattle Calves Hogs Sheep 


New York, Newark, Jersey City........ 12,201 8,189 42,150 50,04 
Baltimore, Philadelphia ............... 5,725 847 24,295 2,718 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis..... 13,274 2,633 57,911 1,192 
Chicago, Elburn ............ -. 28,865 9,003 110,000 
St. Paul-Wisconsin Group 25,385 36,596 99,750 15,524 
St. Louis Area? 17,696 13,384 67,005 i 






Sioux City ... 8,595 839 21,490 
SF eeerne 17,740 1,743 38,898 28,126 
MS CORP ccccccesscee 24,360 9,149 34,615 29,166 
Iowa & So. Miun.*.............. -. 14,217 7,365 149,960 385,814 
CE: seeise awa wegekcae coscecce BED 7,227 9,164 1 
SOUTH CENTRAL WEST*............. 27,880 27,061 41,103 35,525 
SE EEE 6600 ksv4cnseeseeeu 6,916 2,308 9,208 8,864 
DE” ¢ndeteuwine v6 se nbesoesenees 19,654 5,505 24,073 38,804 
ERAS ie re 232,718 131,849 729,631 821,12 
SE Ee 272,411 148,393 677,958 393.72 
_ ~ i eee ree eerEs Sas 244,947 154,678 976,601 429,200 


1Includes St. Paul, S. St. Paul and Newport, Minn., Madison, Milwaukee, 
Green Bay, Wis. “Includes St. Louis National Stockyards, B. St. Louis, Ml, 
and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
5Includes S. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft 
Worth, Texas. *Includes Denver, Colo., Ogden, and Salt Lake, Utah. "Inclades 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and Tif- 
ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fia.: 


Cattle Calves Hogs 


Stadt male Bet. DB: 66 ics<c.cencscdscexeseveaocne 4,962 3,376 5,505 
MEL. dhigniGdeciecndsdeanv.cnsenauneasganeesneal 5,005 3,336 ites 
i ec sdedaucesasedulpne elaedveoaseraatene 2,890 1,868 
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(LASSIFIED ADVERTISEMENTS 222=25=% 


Position Wanted 





$2.00, 
or box 
odvertisements 75¢ per line. Disployed; $7.50 
per inch. 10% discount for 3 or more insertions 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 


Help Wanted 


Equipment Wanted and for Sale 





— 


GENERAL PLANT SUPERINTENDENT: 15 years’ 
etical experience in all departments and all 
rations. Thorough knowledge of practical ap- 

tion of job standards. Definitely able to han- 
dle all labor relations. Desire permanent connec- 
tion, W-346, THE NATIONAL PROVISIONER, 

491 8. Dearborn St., Chicago 5, Ill. 





MANAGER-SUPERINTENDENT with 17 years’ 
experience in all phases of the meat packing in- 
dustry desires connection with independent packer 
in midwest or west preferably. Capable of organ- 
i all plant departments for efficient and eco- 
alee! operation. W-340, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





CANNING SUPERINTENDENT: 20 years’ experi- 
ence in meat and other food specialties in tin and 
glass, developing new products and processes. 
Know costs. Capable of developing a quality line 
for a progressive packer. Best of references. 
W263, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





SUPERINTENDENT: Age 35, 19 years’ practical 
experience in all departments and operations. Good 
production man, able to organize and direct. Effi- 
cent in cost figuring and analysis. Desire per- 
manent connection. W-365, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





BXECUTIVE position or opportunity to acquire 
part interest in hotel supply house wanted. 18 
years’ buying, selling and administrative experi- 
ence. 35 years old. Now in higher income bracket. 
W-366, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





BEEF SUPERINTENDENT: And cattle buyer, 18 
years’ practical and business experience in all 
operations, including rendering, slaughtering and 
selling. Efficient and dependable. W-364, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chieago 5, Ill. 





SAUSAGE FOREMAN: 17 years’ experience. Can 
handle help efficiently and assume full responsi- 
bility. More lately superintendent. Go anywhere. 
Excellent references. W-348, THE NATIONAL 
~~ 740 Lexington Ave., New York 





CASING FOREMAN: Prefers job in middle west. 
20 years’ experience on beef and hog casings. 
Now employed. W-351, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 


Help Wanted 





Frozen Precooked Food 


Industrial engineer, required by manufacturer to 
set up costs, controls and standards. Excellent 
opportunity and salary offered. College graduate, 
experienced in food industry essential. Send com- 
plete resume to be held confidential to W-335, 
THE NATIONAL PROVISIONER, 740 Lexington 
Ave., New York 22, N. Y. 





WANTED: Experienced butcher capable of taking 
full charge of killing floor of small modern pack- 
ing plant, slaughtering 50 to 75 head cattle daily. 
Location midwest. Excellent opportunity and 
future. Write full details giving experience. 
W-353, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





SUPERINTENDENT or SUPERVISOR wanted for 
a beef division in a modern up to date eastern 
meat packing plant. One who knows all opera- 
tions. Must be familiar with B.A.I. inspection 
and regulations. Position available now. Give full 
details of past experience, age, references and sal- 
ary requirements. W-341, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, Ill. 





CHEMIST wanted by a large eastern meat packer, 
with training and experience in food technology 
and analysis. Ability to carry on research and 
product development work. Excellent opportunity. 
State age, experience, training and salary require- 
ments. W-342, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 





CASING FOREMAN: Middle west company has 
several attractive openings for all-around men 
with practical experience on hog casings. Give 
age, salary expected, and previous employment 
record. W-355, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 





NATURAL CASING SALESMAN: 
developed territory Illinois, Wisconsin, Indiana, 
and Ohio. Ability and initiative will count more 
than experience. Reply confidential. Our employees 
know of this ad. W-356, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 


Wanted for 





FOREMAN wanted, experienced in beef and hog 
killing and cutting operations. Real opportunity 
for a capable man. Plant located in middle east. 
Give full details of activities in packing industry, 
also salary expected. W-338, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, 
Ill. 





PRACTICAL SUPERINTENDENT wanted. Must 
have knowledge of beef, pork and sausage opera- 
tions, also supervision of mechanical maintenance. 
Excellent opportunity. Give full details, age. edu- 
eation and past activities. W-339, THE NATION- 
AL PROVISIONER, 407 S. Dearborn S8t., Chicago 
5, Il. 





SALES OPPORTUNITY 


Manufacturer of curing materials, seasonings, 
natural and imitation spices, flavoring extracts, 
ete., has excellent sales openings in up-state New 
York and New England territories. Liberal ar- 
rangement with right persons having contacts in 
meat packing, sausage manufacturing, confec- 
tionery and baking fields. W-352, THE NA- 


TWNAL PROVISIONER, 740 Lexington Ave., 
New York 22, N. ¥ 





PRODUCTION SUPERINTENDENT: Wanted by 
large mid-west sausage manufacturer. Must know 
the sausage business and be able to handle help. 
Give details of past experience, age, and salary 
~ W-106, THE NATIONAL PROVISION- 
ER, 407 S. Dearborn St., Chicago 5, Ill. 





WANTED: In vicinity of New England, an ex- 
perienced working sausage foreman. One who can 
handle help and take responsibility for getting 
things done right. A real opportunity with good 
future for a capable man. Give details, past ex- 
Perience, age and salary desired. Replies con- 
fidential. W-367, THE NATIONAL PROVI- 
SIONER, 740 Lexington Ave., New York 22, N. Y¥. 





SAUSAGE MAKER and all around man wanted for 
wae butcher shop. State age and experience. 
rite Frank Kirschner, 10 Main St., Haverhill, 
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WORKING FOREMAN: Beef and hog killing de- 
partment. This is your opportunity for a steady 
position, with a growing concern. Give details of 
past experience, age and salary expected. Stadler 
Bros. Packing Co., P. 0. Box 443, Columbus, 
Indiana. 





Cost Accountant and Checker 
Comptroller 


For a small but growing packinghouse 
east. Opportunity to grow with the firm. Give 
full details, experience and earnings. W-368, 
THE NATIONAL PROVISIONER, 740 Lexington 
Ave., New York 22, N. Y. 


in the 





ENGINEER wanted, familiar with modern equip- 
ment, to revamp a medium sized eastern packing 
plant. Steady responsible position. Reply in con- 
fidence, giving full particulars. 369, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 





MANAGER or SUPERINTENDENT: Slaughter 
house, New England. Capable of handling men 
and getting results. Good opportunity for an ex- 
perienced and reliable man. W-371, E NA- 
TIONAL PROVISIONER, 740 Lexington Ave., 
New York 22, N. Y. 





BUTCHER WANTED: For small packing plant. 

Experienced in all operations. Also casing man. 

po pa. Fairmount Provision Co., Alliance, 
0. 


1945 


MEAT PACKERS—ATTENTION 


FOR SALE: 1-Anderson #1 expeller, 15 H.P. 
A.C. motor; 1-Meekin crackling expeller: 2-4x8 
and 4x9 lard rolls; 1-Brecht 1000 Ib. meat mixer: 
1-4’x12’_ mechanical cooker; 1-341 meat grinder; 
1-227 Buffalo silent cutter: 1-Brecht 200 Ib. 
sausage stuffer; 1-Creasy 255 and 1-Victor =3 
ice breaker. Send us your inquiries. WHAT 
HAVE YOU FOR SALE? Consolidated Products 
Co., Inc., 14-19 Park Row, New York City 7, N. Y. 





FOR SALE: Buffalo stuffer—250 pounds. Curtis 
1% H.P. air compressor. Rockford measuring 
filler. Practically new. Libby Food Products, 


5-26, 47th Avenue, Long Island City, New York. 








WANTED: Hog dehairing machine; air stuffer; 
silent cutter; hog casing cleaner. Can use new or 
used. W-343, THB NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 





WANTED: Good used 60- to 75-ton hydraulic 
erackling press. Hand or electrically operated. 


Snowiss Fur Co., 234 E. 3rd St., Williamsport, Pa. 





WANTED: Second-hand entrail and peck hasher 
and washer. C. W. Swingle, Box 947, Lincoln, Neb. 





Miscellaneous 





PACKERS—ATTENTION! 

We are buyers of 

Boneless beef and pork 

Beef and calf hearts, etc. 

Either fresh or frozen. 

Please quote us. 
Chas. Hollenbach, Inc. 2653 Ogden Ave., 

Chicago 8, Illinois 





Wanted: Canned Meats 


We are in the market for a car or more of 


CANNED SLICED BACON and other canned 


meat products. Write or wire your offerings. 
MARTIN PACKING COMPANY 
127 Belmont Ave. Newark 3, New Jersey 


Plants Wanted and for Sale 


FOR SALE: Old established, up-to-date wholesale 
and retail grocery and meat market with com- 
pletely equipped sausage factory. Reason, sick- 
ness. Yearly business about $250,000. Located in 
a beautiful section up-state, 140 miles from New 
York City. Excellent opportunity for right party. 
FS-345, THE NATIONAL PROVISIONER, 740 
Lexington Ave., New York 22, N. ¥ 











Packinghouse Wanted 


Medium size, U. 8S. inspection or non-inspection. 
Cattle and small stock. Information kept con- 
fidential. W-370, THE NATIONAL PROVISIONER, 
740 Lexington Ave., New York 22, N. Y. 





FOR LEASE OR SALB: Federally inspected Pa- 
cific coast plant with established trade. Long 
term lease preferred. W-362, THE NATIONAL 
oo 407 8. Dearborn St., Chicago 5, 





WANTED: To buy or lease, small packing plant 
with B.A.I. inspection, for slaughterin pgs and 
cattle. W-133, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, IIL 
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The Cincinnati railroad yards underneath the Western Hills 
viaduct were full of citizens one morning recently who would 
throw out an arm and yell, “They went thataway.” In the 
very early hours, 40 head of cattle, fat and fresh from the feed- 
lot, got out of their pens at the Jacob Bauer & Sons packing- 
house. At 5:00 a.m., the coach yards office of Union Terminal 
reported the cattle were scampering among the Pullmans and 
diners. By 7:00 a.m., the police reported the 40 head were cor- 
ralled under the viaduct. By 9:00 a.m. Jacob Bauer & Sons 
reported the herd was back in the pens. By now, it probably 
has been measured off for steaks and such like, never more to 
roam. 


kkk 


Buffalo tongues have come to New York .. . at $6.06 a 
pound! Edwin Butters of Coldwater, Mich., who has been 
raising buffalo to supply the demand for “something different” 
has shipped the new delicacy, fresh buffalo tongues, to New 
York’s swank department store, B. Altman & Co., Fifth Ave. 
It is said the tongue has a flavor superior to that of the steer— 
and why not, at $6.06 a pound! The tongues average from 2 to 
4 lbs. 


xk * 


An interesting example of the use of color in the meat in- 
dustry was cited recently in a talk by George Broadman Perry, 
editor of the American Painter and Decorator. He told of a 
certain meat company which painted the walls yellow and dyed 
the sawdust the same color. Customers thought the meat 
looked purple and sales fell off. So the company switched to 
green and business boomed! 


xk * 
Out of the Past... 


[Based on information from the files of THE NATIONAL PROVISIONER] 


The unpleasant possibility of a war between the United States 
and England loomed darkly late in 1895, but by the early part 
of the following year the tension had eased. Toe NaTIoNnaL 
PROVISIONER Of January 11, 1896, heralded “the passing of the 
war scare” by commenting: “The commercial community both 
in England and America should be glad that the war clouds of 
a few weeks ago, incidental to the strained relations of the two 
countries, have rolled by and that business has almost settled 
back to its normal condition . .. Whatever the elements of the 
controversy may be, no man with the commercial stability of 
either country at heart can blind himself to the fact that the 
losses through war to both would be simply enormous. The 
United States today practically feeds England but let us have 
war and John Bull would quickly divert his trade and draw 
his supplies from the British colonies, which would be only too 
glad of such an opportunity. In the first eight months of 1895 
the United States exports in cattle, meats, etc., to the United 
Kingdom were as follows: salted product, $854,630; fresh prod- 
uct, $11,141,934; meats unenumerated, $176,736; beef, $3,656,- 
427; mutton, $1,017,536; other sorts, $1,825,448, and cattle, 
$15,416,000. These sums show our readers how much surplus 
live stock and product would be thrown on our hands in case 
that ‘little affair’ came off.” 


Page 44 


ADVERTISERS | 


in this issue of THE NATIONAL PROVISIONER 





Allbright-Nell Co., 

Aluminum Cooking Utensil Company 

I, We. Tis, Gs 00.00 606 csnrs bnctsccg es seeetenpaeee 
Armour and Company 

Aromix Corporation 

Associated Bag & Apron Co 


Se: TOO TI, DB 6.6 dn eu ct tesseccvccsassas in eee 


Central Livestock Order Buying Company 

Cincinnati Butchers’ Supply Co., 

Cimeiematl Cottam PweGests Ge... occcc cc cccccccccccscect scan 
Corn Products Sales Company 

Cudahy Packing Company 


Daniels Manufacturing Co 
Dexter Folder Company 
Diamond Crystal Salt Co 


Fairbanks, Morse & Co 

Fearn Laboratories, Inc 

Felin & Co., Inc., John J 

French Oil Mill Machinery Company 


ne RING, “TODS 6 0050000 54.0000 400044 088h0n eee 
SR ee errr 4,5 
Green Bay Foundry & Machine Works 

Griffith Laboratories, The 

Grueskin, E. N. Co 

Gruendler Crusher & Pulverizer Co................ 2 cc eeceeee 35 


Ham Boiler Corporation 

Hormel, Geo. A., & Co 

Howard Engineering & Manufacturing Co 
Hunter Packing Company 

Hygrade Food Products Corp 


James Company, E. G 
Jamison Cold Storage Door Co 


Kahn’s E., Sons Co., 
Kennett-Murray & Co 
Kohn, Edward Company 


Link-Belt Company 


ee See gf | ee er ree 
McMurray, L. H 
Meyer, H. H. Packing Co., The 


Oakite Products, Inc 


Perkins, Dan, 
Preservaline Manufacturing Co., 


Rath Packing Co 
Robins, A. K., & Co., Inc 
Ryerson, Joseph T., & Son, Inc 


Schaefer, Willibald, Company 

Schluderberg, Wm.-T. J. Kurdle Co 

Smith’s Sons Co., John E 

Solvay Sales Corporation 

Southeastern Live Stock Order Buyers................se0: 
Sparks, Harry L., & Company 

Specialty Manufacturers Sales Co 
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Stevenson Cold Storage Door Co 

Superior Packing Company 

Swift & Company 


Viking Pump Company 
Vogt, F. G., & Sons, Inc 


Weston Trucking & Forwarding Co 
Wilmington Provision Co 


While every precaution is taken to insure accuracy, we cannot guar. 
antee against the possibility of a change or omission in this index. 








The firms listed here are in partnership with you. The products — 


and equipment they manufacture and the services they render — 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you ~ 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. ’ 


The National Provisioner—November 24, 











